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Packers Cans 
For 1909 








Whether you use regular or extra 
coated cans in your pack this year, 
we are prepared to take the best of 
care of all orders placed withus. We 
have installed new and improved ma- 
chinery, have built and equipped new 
factories, and our previously unequaled 
facilities are now larger and more 
complete than ever before. Place 
your orders with us early. 








American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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SON 
National Canned Goods and Sie Dried Fruit Brokers’ Ass'n, 
AOC TS 


SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 














W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


@3-35 River St. CHICAGO 











dé. K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 
hes: ins Pacific Coast 
Products 
42 River St., CHICAGO 


New York 
LesA 





SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Va. 
84 WABASH AVE., 





CHICAGO 





E. C. SHRINER G6 CC. 


Manofactarers’ Agents and Brokers in 


Canned Goods and Gans 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We trevel me. DALLAS, TEX. 





WM. M. McKOWN 


Canned Goods 
and DRIED FRUITS 


EDWARD P. SILLS 
Packers’ Agent and Broker in 
Canned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 








EMERSON #@ HALL 


ms: = CANNED GOODS 
MINNEAPOLIS DRIED FRUITS 


SCANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers In Nebraska and Minnesota. 





T. J. O°BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 




















G. M. AHRONS GO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicite? 








| 
| 
| J. L. FLANNERY, JR. 


| BROKER 
| 42 River st. - CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 





LOUISVILLE, EY. 


s WABASH AVE. # CHISAGO 





PARK-HOLBERT COMPANY 


BROKERS 
High Grade Food Specialties 


St.Paul . 
and Tributary Points 





E.L. STANTON &CO, 


Merchandise Brokers and 
Manufacturers’ Agents 


Canned Goods, Dried 
Fruit and Specialties 











205-7 S&S. Seventh St., ST. LOUIS, MO. 





GETTYS BROKERACE Co, 
SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





**“SOCKEYE SALMON” 


Handsome Labels and the 
Finest Packed. 


GRIFFITH-DURNEY C0, 


LEADING SALMON HANDLERS 
SAN FRANCISCu, CAin 





C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINM: 
ESTABLISHED 1898 


Canned Goods «4 Cans 


BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, M0. 

ST. JOSEPH, MO. OMAHA, NEB. 
ST. PAUL, MINN. WICHITA, KANS. 
Cover All Jobbing Centers Adjacent te Abeve 
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Canned 





Goods Brokers and Commission Houses 





- THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bidg. 


BAKER 6 MORGAN 





CANNED GOODS 
BROKERS 


ABL2DEEN, - MARYLAND 


Our Specialties 
CORN & TOMATOES 


CHICAGO, ILL, 53 River Stree 








JH. MARTIN & CO. 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 
MEMPHIS, TENN. 


WANTED 


Exclusive Chicago representation 
of some large packer of high- 
grade canned goods. I would 
devote a large portion of my, time 
and energy to putting such a line 
where it ought to be, and work 
for “long run” results rather than 
immediate ones. 


RAYNOR HUBBELL 





37 River Street IChicago, fill. 





CAN MAKING MACHINERY 


The; Latest Automatic Side Seam Locking Machine, with?Soldering Attachment 





Machine shown above is our Latest Improved Lock Seam Body Forming Machine, with Side Seam Soldering Devise. 





This Machine runs /ree 


all jams and smashes, with a capacity of 50,000 perfected bodies aday. Write for Prices and Discounts. 


SLAYSMAN & CO. 





Factory: 125-127 East Falls Avenue, 
Office and Salesroom: 200 West Falls Avenue, 


BALTIMORE MD. 
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COTTINGHAN 


SELLS — — 
CANNING MACHINERY ?F ALL KINDS 


INCLUDING THE CELEBR -TED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 


mR. : 














Jones’ 





The Jones 
Can Washer 


Good reports are com- 
ing in already from this 
season s users---Among 
others the Burt Olney 
Canning Co. who have 
several, make very flat- 
tering report. 





We can ship a few more 
if ordered at once... . 


Sprague Canning 
Machinery Go. 


5 Wabash Ave., - - Chicago 
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The Hawkins Automatic Tipping Machine 


We furnish this machine complete with all parts necessary for attaching it to 


the discharge chain of the Hawkins or Star Capping Machines. 


It has automatic Solder and Flux feeds, and works with either Self Fluxing 
solder or plain wire solder. Amount of solder used is in control of operator. It is 


readily adjustable for any size can handled by the Hawkins Universal Capper. 


PRICE “fetveston 1. $175.00 








Waupun, Wis., July 20, 1909. 
Sprague Canning Co., 
5 Wabash Ave., 
Chicago, Ill. 

Gentlemen:—We are forwarding to-day draft in payment of 
Hawkins tipper and are well pleased with this machine. Will 
take pleasure in recommending this machine to any one in need 
of a tipper. 

Yours truly, 


OS / EEK (Signed) Waupun Canning Co. 








Sprague Canning Machinery Sonapany 


Factory, Hoopeston, IIl. Sales Office, Chicago, III. 
Daniel G. Trench & Co., General Agents 
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"BLISS" 


COMPLETE EQUIPMENTS OF MODERN AUTOMATIC 
CAN MAKING MACHINERY 


FOR PACKERS’ CANS, SANITARY CANS AND TIN 
PACKAGES OF EVERY DESCRIPTION 


The machine shown is designed for the rapid and 
economical production of round locked seam can bodies 
for either Sanitary or Packers’ cans. The machine ig 
fitted with a friction clutch and can be driven direct 
from a line shaft. It covers a wide range of work, mak- 
ing cans from 2% to 4% inches in diameter by % to 6 
inches long, at the rate of 60,000 to 70,000 per day. 


Different diameters of cans can be produced by simply 
changing the forming mandrel, which operation is per. 
formed in about twenty minutes; no other adjustments 
are necessary. 


The can body blank being rolled around the horn or 
mandrel insures a round body. The machine is open 
and all operations are in full view of the operator. 





Patented ing— H . 
No. 15K Round Can Locked Seam Body Maker with Yours for the asking—Can Making Machinery 
Soldering Attachment. Catalogue No. 14 


E. W. BLISS COMPANY = “ssoniens" 


Representatives for Chicago and Vicinity—:Stiles-Morse Co., 67 Washington Street, Chicago, Ill. 























Automatic Solder-Hemmed 
Cap Machine 


The illustration shows our automatic Solder- 
Hemmed Cap Machine, with attachments to 
hem caps of all sizes. 

This machine is adjustable for all diameters 
from %” to 3”, and is capable of producing 
from 2,500 to 3,500 hemmed caps per hour. 
These machines are in successful operation in 
some of the largest can factories in this 
country. 

BALTIMORE, Mp., April 10, 1908. 
Torris Wold & Co., Chicago. 

Gentlemen: Replying to your recent favor, It 
gives me much pleasure to say the Wold Solder- 
Hemmed =. Machinery is giving us entire satis- 
faction and has done so ever since its installation. 

The Hemmers are steady, smooth, and constaat 
in operation, and turn out first-class work. We 
have no difficulty or trouble in getting a daily 
output equal to the quantity guaranteed. 

The Ribbon Solder outfit “fills the bill” equally 
well, so that we are able to produce a smooth and 
remarkably uniform gauge ribbon, which is very 
pleasing and satisfactory. 

We are well pleased that we bought these ma- 
chines, and expect to install more of them another 
season. Yours very truly, 

HE JOHN Boyle COMPANY, 
Charles J. Brooks, President. 


We manufacture a full line of Automatic 
Can Making Machinery for all sizes and all 
descriptions of Cans, also Presses, Dies, ete. 
Everything for Can Makers. 


Manufactured and for sale by 
TORRIS WOLD & CO. 
66 to 70 North Jefferson St. CHICAGO 


Eastern and Southern Selling Agents, Hughes & Ce. 
Liberty Square. Boston, Mass. 























\\ 











\| 

















THE CANNER AND DRIED FRUIT PACKER. 











——— 


= FOR 








Packer’s Cans 


POPE 


“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


EASTERN OFFICE: 
29 BROADWAY, NEW YORK CITY 























GENERAL OFFICES: 
PITTSBURGH, PA. 
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SNoKo BABBITT METAL || 





Just a Few of Our 
Canners’ Specialties 





“Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

** Ajax”? Rope — A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 

“Bullock” Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 

“Samson” Fire Hose — Standard with 
the Canning Factories. 





H.Channon Company. 
Chicago 


—— al 
| = 








The Merrell - Soule 
Corn Cooker-Filler 


This machine insures an absolutely 
uniform fill and no waste. © 


We Can Make 
Prompt Shipments 


Write for terms of exchange of 
your old cooker for one of these. 


SPRAGUE CANNING MACHINERY 60. 


5 Wabash Ave., Chicago 


Daniel G. Trench & Co., General Agents 








Corn Cutters, Silkers, Mixers, Etc., also 
ready for prompt shipment. 
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THE CHICAGO CAPPER 


is a 


Record 
Breaker 

























Anything from 1-4 pound 


to gallons 


js}. sl al lal 


“ive mre mis z ry F 100 cans per min- 

' ute on Kidney 
Beans and one 
5 patcher mended 
all the leaks. 


CAPS AND TIPS ANYTHING 
AT 85 PER MINUTE 


AUTO-TIPPER 


sells on its merits 


Chicago || | 
Solder Go, 


44 WN. UNION ST., CHICAGO ( 


>>. 
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Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
















‘‘Hawkins’’ Continuous 











Capper, ‘‘Jersey Queen” 
: Filler, Model ‘‘M’’ Corn 
ee . Cutter, Corn Cookers, 
r : Silkers and all 
anning 
Factory, Machines for 
I sell it. Canning Purposes 
608 Page Catalogue 
a C Sh k for the Asking 
Built by ane, eo 8, Don’t Worry, 


ask me, I'll get 
it for you 


Solder, Crates, 


The Sinclair-Scott Co. Climax Flux, 


“Lockwood” 
Baltimore, Md. Gas Machines, 


Tools, Etc., Etc. 
Write for Price and Illustrated 


48 kd et Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 


ras — 
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aE BUY ZTIN 


THE VULCAN DETINNING CO. 


114 IM Liberty St, NEW YURK, and St REATOR, ILL. 











HAWKINS UNIVERSAL EXHAUSTER 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO 


























Patented March 2d, 1909. Patent No. 914234. 


Improved {909 Stamper 


Is not an experimental machine, but is used by all the 


leading canners. It will stamp narrow-rimmed bean 
cans without discoloring the beans; it will also stamp 
damp cans or cans containing syrup goods. The ma- 
chine is solidly built and has improved firm-holding 
type holders that can be changed quickly. It can be 
adjusted for low flat No. 2 cans or tall No. 3 cans 
without loss of time. The machine is fully guaranteed 
and any improvements made will be furnished free for 
five years from date of purchase. Over 300 machines 


now in use. 


PERFECT CAN STAMPER CO. 


LE ROY, N. Y. 





























RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 








Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 

















Chisholm-Serott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 











C. P. and J. A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scc tt Company 


Operating Patents of | FACTORY: SUSPENSION BRIDGE, NEW YORK 
J. A. Chishec m and R. P. Scott Baltimore, Md 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining: green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will nc! relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competert 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 
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American Can Map 
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We manufacture Packers’ Cans in every city or town 
named on the above map. Isn’t this an assurance to 
the Canner of a prompt, reliable, nearby supply of Cans 
under any and all conditions? 


American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
1@ cents. 





DISCONTINUANCES 


Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished en applicatien. 





TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 


Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 


Time of issue, Thursday of each week. Advertising forms 
tlose on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must aiways be accompanied with 
the writer’s name, as no attention is paid te anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Aet ef March 8, 1879. 


Now that Mr. Harriman has landed, let us proceed 
with the vegetable pack. 

B. O. S. stands for a certain well known pri 
servative which has just been O. K'd. 


Secretary Wilson's part at the Denver convention 
seems to have been that of a steam roller. 


We are soon to hear much about what would 
happen in the event of an early killing frost. 
* * K 


Oh, yes, the State Food Commissioners favor a 
model food law, provided they do the modeling. 


It is evident that the State Food Commissioners 
hold the State [Food Commissioners in the highest 
esteem. 


Meantime the holier than thou advertising of a 
Pittsburg catsup concern whose reputation was built 
upon goods of the same character which, with con- 
venient forgetfulness, it now virtuously assails others 
for manufacturing and selling, will continue to ery 
out against the sinfulness of putting benzoate in con- 
dimental foods. 


In Thomas J. Meehan & Co's. comments on the to- 
mato market last week was contained this statement : 
“At the present cost of raw tomatoes for canning 
purposes an honestly filled can of full standard qual- 
ity cannot be made and sold at a profit at today’s 
lowest quotation on any of the three sizes.” Is this 
because of the jobbers’ “everlasting hammering on the 
market.” which “Experience” spoke of in our last 
issue ? 

THe CANNER in endeavoring to keep its 
posted on the progress of canners’ crops in the prin- 
cipal packing states must have their co-operation in 
order to succeed even moderately well. We, therefore, 
urge all who receive requests for crop reports to re- 
spond promptly, as otherwise it will be impossible to 
present from week to week a sufficient number of 
reports from a wide enough territory to convey a com- 
prehensive idea of the situation and prospects for the 
pack. Please, gentlemen, let us hear from you 
promptly. 


readers 

















Ancwor 'e BRAND 


Used and approved by many of the largest canners in America. 


Non-Acid Soldering Flux 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 
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To the Canning Trade: 


During the packing season, when the packer 
wants cans, he wants them in a hurry. Our capa- 
city and our shipping facilities are of the very best, 
and our factories at Chicago, Baltimore and Syra- 
cuse are admirably situated to meet all demands 
that can possibly be made upon them. When you 
realize that we have the three best equipped can 
factories in America, and the best shipping facili- 
ties, you will appreciate our ability to take the best 
care of you under all circumstances. 


The Continental Can and Solder Hemmed 
Caps will continue to be the best made without 
any exception. 

We are turning out a very considerable quan- 
tity of Open Top or Sanitary Cans this year, and 
both our Cans and Closing Machines are giving our 
friends the same splendid satisfaction that has 
characterized all of our products. 

Command us when we can serve you and 
remember that we give each and every order our 
individual and personal attention. 


Yours very truly, 
CONTINENTAL CAN CO. 


Thomas G. Cranwell, President. 
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Food Law Uniformity . 


HE desirability of uniform food laws isn’t open 
to question, but instead of repealing the na- 
tional law, as it is said the members of the 
Association of State and National Food and 
Departments would have Congress do, the 


Dairy 
ogical and best way to proceed to attain the end de- 


sired would be to enact in all the states laws agreeing 
with the Federal Food and Drugs Act. 


Uniformity is easily attainable, but it would be 
going the wrong way about it to attempt to have the 
various states enact identical laws based on a new 
model, instead of having the states amend their exist- 


ing laws so as to conform to the provisions of the 
present national statute. It is understood that an 
essential feature of the plan of those who are urging 
their model food law for the states is to get rid alto- 
gether of the national, which is a preposterous pro- 
posal, to say the least. 

As regards the proper means to adopt in order to 
secure a “model” food law, we agree with Secretary 
of Agriculture Wilson, who says that “The way to 
get a model law is not to undo what has been done, 
but, rather, to change federal laws where defects are 
found.” 


Building Better 


HERE has been considerable cannery construc- 
tion and reconstruction work done during 1909 
and there is no doubt that, taken as a whole, 
it has averaged better as to quality than was 
the case in the past. There are two prime causes for 
this, viz.: the food legislation which has been en- 
acted during the last two or three years, and the con- 
sequent increase in official inspection and public inter- 
est in food factories; while the second and more 
important reason is the more general realization by the 
packers of the importance of sanitation. 
It has been found economical to build better, and 
to use the best machinery obtainable. Packers have 
liscovered that “the best is the cheapest in the long 
run.” In the canning business it means reduced 
erating expenses, improved facilities and more gen- 
eral, all around satisfaction. 


Another feature of the progress which the canning 
industry is making is the more frequent employment 
of canning factory architects, or engineers, who have 
carefully studied the problems of arrangement and 
are making a specialty of this class of work, in which 
they have demonstrated that they more than earn 
their fees. decade ago the engineer and architect 
making a specialty of canning factories would have 
found little employment, but today it is different, be- 
cause of the more general recognition of the fact that 
specialists in this line are able, with their technical 
knowledge, to plan a plant in which canning can be 
more economically conducted. 

It is really the proper, the up-to-date way, before 
building, to at least consult with a specialist in can- 
nery construction. With his help a plant better in all 
respects can be buiit. 








YEAR BOOK OF THE DEPARTMENT OF AGRICUL- 
TURE. 

The Department of Agriculture at 
sending out its Year Book for 1908. 
more than 800 pages and a vast range of interesting 
subjects bearing on every phase of agriculture, stock 
covered. 


Washington is 


raising, etc., are 





REPORTED PEACH POOL. 

the Fresno (Cal.) Republican the other day an- 
nounced the breaking up of a peach pool among pack- 
ers in that district through internal dissension. Ac- 
cording to the Republican’s report, packers in that 
vicinity joined issues in an attempt to keep down the 
price of peaches in the country, but through fear on 
the part of one member that another was getting all 
the best fruit, the combination was disrupted. The 
Fruit Grower says in this connection: 

“It is a pretty sure thing that if any combination or 
pool was started it came to an untimely end from the 
cause attributed by the Republican, that of internal 
lissension, as it is difficult to conceive of any other 


[It consists of 


outcome. The packers mentioned as having been in- 
terested in the peach buying pool ridicule the entire 
story from start to finish and dependable gentlemen 
affirm that there has been absolutely nothing to lend 
any color whatever to such a report. 

“A great many rumors of pools and combines 
among packers find their way into print which have 
no foundation in fact, but whenever such have ex- 
isted or have been attempted for temporary purposes, 
and there have been some, the growers have been the 
gainers usually.” 

BOTETOURT COUNTY CANNING SEASON. 

A dispatch under recent date from Buchanan, Va., 
said: “The canning season has opened in Botetourt 
with splendid prospects for a successful season. The 
tomatoes, for which this county is famed, are of ex- 
cellent quality, much above the average, and if the 
season continues favorable the output of canned to- 
matoes will be the largest in the county’s history. 
New canning factories are being put upon almost 
every farm in the vicinity.” 








Boxes Travel on 
Four Per Cent Grade 


point—entirely by gravity—one man at each end. 

Can you afford not to investigate this modern method? 
,we will immediately tell you how little it will cost to install the Mathews Gravity System in your factory. 
manufacturers of Gravity Carriers, Automatic Straight Lift and Inclinable Elevators, Double-Roller Spirals, Chutes,etc. 


time. 





LET MR. GRAVITY HANDLE YOUR BOXES 


He Never Shirks, He Never Tires,He Asks No Pay 





Boxes of canned goods may be quickly and economically 
transferred from a given point in the factory to any other 


Think of the saving in labor and 
Give us a description of your requirements and 
We are 


MATHEWS CRAVITY CARRIER CO., Merriam Park, St. Paul, Minn. 
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Tomatoes—The tomato market is stronger and packers are 
asking higher prices than they would have sold at a few 
days ago—and conditions warrant them in doing so. Fu- 
ture Indiana standard 3s are held strongly at 75 to 77%e 
f. o. b., factory, and we heard this week of an offer of sev- 
eral cars of Indiana tomatoes submitted at 80c, delivered 
Chicago, which was declined by the packer, located in 
southern Indiana, whose price was 7714¢, f. o. b. faetory, or 
equal to 82%ec here. Chicago jobbers are showing more 
interest in tomatoes. Chicago jobbers bought Baltimore 
and Maryland tomatoes heavily a few days since when they 
could get them at 65 to 67\%e, f. 0. b., which cannot be done 
today. Eastern Maryland canners are stronger in their 
views and report's received here this week note considerably 
less willingness to confirm at prices recently offered them. 
Reports to hand this week say packers at Baltimore are 
holding firm at 67% to 70e, on full standard 3s. A Chicago 
broker who represents a good many eastern canners submit- 
ted offers to different packers on ten cars Saturday, fair 
standards only, at 65e East, and got confirmation on but 
three cars. 

See the letter of our special correspondent at Baltimore 
for the situation in that section of the country. A dispatch 
from Denton, Md., under late date noted a fall of rain in 
that section, though insufticient to benefit the tomato crop. 
The report, continuing, said: 

‘‘Some growers and canners estimate that upward of 25 
per cent of the crop has been ruined in the last week by the 
sun and dry weather, and that the output of canned toma- 
toes which ten days ago promised to be extensive and profit- 
able will be very seriously curtailed. Last week nearly all 
the canneries in the country were started on what was ex- 














DON’T STORE YOUR GOODS 


in a warehouse that is not financially 
responsible. A warehouse with $25,- 
000.00 capital would not be much good 
in case of a $100,000.00 damage by 
collapse of building. We are in a 
position to give you ample security, 
have never frozen any of our custo- 
mers’ canned goods, and can loan you 
liberally in good times and in panics. We 
have 9 warehouses on the tracks and 
on the River. Nocharge for switching. 


WAKEM & McLAUGHLIN, (Inc.) CHICAGO 
WAREHOUSEMEN AND BANKERS; 





pected to be a heavy season, but for some days receipts 
of fruit have been light, and in many instances it was foyn4 
that the truit was badly blistered, one side of the tomatog 
being baked hard by the drouth and hot sun. 

‘*Heavy rains at the close of the week would probably 
have saved the larger portion of the crop, but it is noy 
predicted that a considerable bulk of the year’s growth \ 
past hope. Vines are rapidly dying, green tomatoes ar 
falling off, and altogether the outlook in the last day or ty, 
of the growers especially, who in the absence of a satisfa. 
tory wheat yield earlier in the year have been depending 
upon the tomatoes, is disappointing. Rain in the next day 
or two may prove of some benefit, but as a general thing 
most of the growers have abandoned hope of making mone, 
out of this season’s tomato product.’’ 

A private advice to THE CANNER from Indiana, dated 
Monday, said: ‘‘ No factories are making full as runs yet, ajj 
have withdrawn offerings for the present, having a diffieul: 
time to see their way clear to furnish the few futures 
already sold. The general opinion now is that no matter 
how long frost holds off there cannot possibly be over 75 per 
cent of a pack.’’ 

Corn—Due to the discouraging crop advices from impor 
tant Eastern packing sections, including Maine and Mary 
land, and to the buying in the West for Eastern account, the 
West is much stronger on corn, Western packers having 
advanced their prices in the interval since THE CANNgR’s 
last report. Crop conditions haven’t, either, been uniformly 
good in the Western packing states, as Iowa has had mueh 
dry weather, and the acreage in that state, which is one 
of the largest among the coin-canning sections, is consider 
ably smaller than last year, the reduction being estimated 
at 20 to 25 per cent. There are a good many Western con 
packers who would not consider an offer which they woul 
have readily accepted ten days to two weeks ago. * Numer. 
ous turn-downs of offers at 62%e f. o. b. factory are reported 
by Chicago brokers, on both spots and futures. THE CANNE 
has learned this week of a number of Western packers being 
in the market trying to buy, in blocks up to 10,000 eases; 
6214c, factory, will still find sellers in Indiana and Ohio, but 
Illinois holds at 65e as lowest price and so far as we have 
been able to learn, that figure 1s also the lowest that wouk 
find acceptance in Iowa. We even heard Tuesday of a 
lowa packer offering to buy a small lot, 2,000 or 3,000 cases, 
at 65¢ factory, that state. 

Apples—The market on gallon apples, futures, is $2.51 
New York state for No. 10s, and $2.40, f. 0. b. Michigar 
factory. Buying is very quiet at present. 














STO fe AG Canned Goods a specialty. 

Liberal loans. No charge for 
switching. Our buildings are built expressly for warehouse 
or Oma so we are not asked to guarantee against collapse of 


ee. A and B, Direct Rail The Kepler Warehouse Co. 


and Lake Connections, mactnarly ae nob commen CHICAGO 





and D, I 
368-370) 372 F, Indiana St. 


























Established 1900 


FRED P. RANKIN 


Merchandise Broker 


SPECIALTIES 
PEAS, CORN, TOMATOES, SALMON, 


NO. 10 GOODS 
Offerings Solicited 
603 Cuyahoga Bidg. 
CLEVELAND, OHIO 











RED RASPBERRY 
SPECIALISTS 


THE PUYALLUP & SUMNER FRUIT GROWERS’ 
ASSOCIATION esoouttters «x PUYALLUP, WASH. 


Consisting of 500 growers who produce their own 
fruit and conduct their own cannery. They can 
supply your wants in Red Raspberries of any sized 
package and any degree of syrup. 

WRITE FOR INFORMATION 
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OF INTEREST TO THE PACKER 


The high quality of our cans and our 
facilities for making prompt deliveries 
commend your patronage. 














We desire your order for at least one car this 
season to prove to you the absolute truth of the 


above statement. 


We are prepared to take care of your present 
needs as well as your possible requirements during 
the season. Our present success is based upon the 
care and promptness with which we have filled orders 
in the past; and, now, with our new and up-to-date 
factory here in Cincinnati, we have still greater fa- 


cilities for handling your business satisfactorily. 











Prices given on application 








The United States Can Company 


Cincinnati, Ohio 


O. C. HUFFMAN, President 
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Peas—Chicago buyers are open for business on peas of fine 
quality at good prices, but while the fine goods are scarce, 
as previously noted, on the question of quality they are very 
critical. The pea market and situation remain in reality 
in statu quo. Conditions are as described in detail last 
week, except that there is considerable inquiry for cheap 
peas on the Coast and by all the jobbers here. They are 
looking for large-sized peas around 62%4c to 67e. 

Fruits—California canned fruits are a little higher all 
the time. Gallon pie apricots and gallon pie peaches have 
advanced and it looks as if they would go still higher. 
Chicago buyers have been showing quite a little interest in 
California canned peaches during the week reviewed. 


The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1909 packing canned fruits are as follows: 


No. 8 No. 8 No. 8 No. 8 No. § ~ 8 No. 8 
vaRIETY. SS Ss Gt tO ~ 

Grade Grade Pic 
MpMles ..cceces $5.00 $4.00 $3.75 $3.50 $3.50 $2.40 .... 
Apricots ..e+- 6.00 4.25 3.50 3.00 2.60 2.40 $2.60 
‘* peeled .. 6.00 5.25 425 3.50 .... cose cose 

es 6sliced = .. ....- 5.25 4.25 3.50 .... sone 

Assorted ........... cee 


Blackberries ... 5.25 4.50 3.75 3.50 3.00 2.75 3.00 
Cherries (R. A.). 6.00 5.50 4.50 4.00 3.50 $3.00 .... 
= (White). 6.00 5.50 4.50 4.00 3.50 3.00 ... 
ae (Black). 6.00 5.50 4.50 4.00 3.50 3.00 .... 
Grapes (W. M.). 4.75 4.00 3.25 3.00 2.25 2.00 .... 
Peaches (Y. F.). 5.25 450 3.60 3.25 2.65 2.65 
* (L. C.).... 5.50 4.75 3.75 3.35 2.75 2.75 
‘« (L. C. 8.). 5.50 4.75 3.75 3.35 2.85 Wee, aes 
‘© (W. HL)... 550 4.75 3.75 3.35 2.85 cece 
‘* (W. H. 8.) 5.50 4.75 3.75 3.35 2.85 cece ccc 
Pears (Bartlett) 5.75 5.00 4.25 3.75 3.00 cose 
Plums (G. Gage) 4.50 3.75 3.00 2.50 2.00 1.90 2.15 
Plums (Egg).... 4.50 3.75 3.00 2.50 2.00 oeew Sees 
Plums (G. Drop) 4.50 3.75 3.00 2.50 2.00 ease obese 
Plums (Damson) 4.50 3.75 3.00 2.50 2.00 seen 








Raspberries ........ rere ee ; 
Strawberries ....... 5.50 .... 400 3.50 e 
H. Pineapples, S..... ee seca SD iv<e Ktear Sena 
H. Pineapples, G..... Se dace Gee cca atee eon 
Sere bade. Senn “4bh0 d00e BO” veces 

VARIETY, No. 3 No. 214 No. 2156 NO 228 No. 214 No. 214 No. 25 No. 234 

° Extras Special Extras i,q,  ‘Stmds Second Water Pie 

Apples ....... $2.00 $1.75 $1.60 $1.40 $1.25 $1.15 .... $1.00 
Apricots ...... 2.15 1.50 1.40 1.15 1.05 .95 $0.90 80 


ss peeled 2.65 2.00 1.75 1.35 1.25 .... .... re 

‘¢ sliced 2.65 2.00 1.75 1.35 1.25. 
GEE, a chtnd-cece ates ech emis, (linince. laapea Rtacbeoh 
Blackberries .. 2.25 1.80 1.60 1.25 1.10 1.00 .95 95 
Charries (R.A.) 2.25 1.90 1.75 1.40 1.25 1.15 1.10 1.05 

os (White) .... .... 175 140 1325 1.15 1.10 1.05 

i (Black) 2.25 1.90 1.75 1.40 1.25 1.15 1.10 1.05 
Grapes (W.M.) 2.00 1.50 1.40 1.10 1.00 .90 .85 .80 
Peaches (Y.F.) 2.15 1.75 1.45 1.20 1.10 1.00 .90 

om (%. C.).. 230 1.80 150 1.25 1.15 1.05 .95 





‘* (L.C.8.). 2.30 1.80 1.50 1.25 1.15 1.05 .95 

‘*  (W.H.). 2.30 1.80 1.50 125 115 105 95 ““y 

‘* (W.H.S.) 2.30 1.80 1.50 1.25 1.15 1.05 95 
Pears (Bart.).. 2.30 2.00 1.75 1.40 1.30 1.20 119 “" 
Plums (G. G.). 2.00 1.50 1.30 1.05 .90 .80 .75 0 
Plums (Egg).. 2.00 1.50 130 105 .90 80 75 ‘% 
Plums (G. D.). 2.00 1.50 1.30 1.05 .90 .80 .75 i 


Plums (Dam.). 2.00 1.50 1.30 1.05 90 80 75 ‘1 
Raspberries ... 3.00 2.75 2.50 2.25 2.00 185175 — 
Strawberries .. 3.90 2.75 2.50 2.25 2.00 1.85 1.75 °“” 
H. Pineapple S. .... ie 86 ree: : 
ni MR a i ee ies 
i, Vine ues POS HE NE ™ 


If shipped six cans to the case, figure No. 8 10¢ per dozey 
higher. 


BHBTOOWD oo cc cccccccccces $0.90 $0.80 $0.80 $0.70 $o.¢5 

a BOGE on 500-0 1.00 -90 90 80 75 
GUBETEED: ccccccncccccsviees 90 oe ae Sey ae 
L. ©. Peaches, Sliced...... 90 .80 80 75 5 
SS rrr ee 1.00 90 * “oe ae 
Sliced Peaches .......... ee Aci 


There is a firm market on peaches in Baltimore, where 
stocks are small. Quotations there are as follows: No, 16 
peeled pies, yellows or whites, $3.75 per dozen; No. 3, 95e- 
No. 10 unpeeled pies, $2.40; No. 3, 80c; No. 2, 65e; No, 3 
seconds yellows, $1.00 to $1.95; No. 2 seconds yellows, 7(e: 
No. 3 extra select yellows, heavy syrup, $1.45; No. 10 stan. 
dard yellows, $6.00; No. 3 standard yellows, $1.25 to $1.30, 

Quotations on berries are as follows, f. 0. b. Baltimore: 
No, 2 standard gooseberries, 70¢; No. 2 black raspberries, 
90e; No. 2 standard red raspberries sold out; No. 2 standard 
blackberries, 624%2e to 65c; No. 3, 90¢; No. 2 preserved straw. 
berries, $1.00; No. 2 standard strawberries, 57%4c. Cherries 
are quoted f. o. b. Baltimore at 70e for No. 2 standard req 
in water; $1.05 for No. 2 standard white in syrup; $1.25 to 
$1.40 for extra preserved white cherries in heavy syrup. No, 
2 extra red pitted cherries are reported sold out there. 

Regarding the apple outlook in New York state, a private 
advice to THE CANNER from one of the best posted authori- 
ties of that section of the country describes the outlook for 
« large pack of apples in No, 10 tins as ‘‘certainly very 
discouraging in this section of the State, and we think the 
same conditions apply practically all over the State of New 
York.’’ We quote the balance of this interesting report as 
follows: ‘‘Notwithstanding some reports to the contrary, 
a eareful investigation on our part has convinced us that 
we will have probably 50 per cent of an average crop of 
apples. The erop will consist very largely of early fruit, 
which is not the kind of fruit we use for canning purposes 
The crop of Baldwins and Greenings will be probably 25 
to 50 per cent of an average crop. These two varieties 
particularly are largely used for canning purposes, and, 
unfortunately for the canneries, the quality of the fruit on 
the trees is very poor, in fact, much poorer than we have 
seen it for a good many years, and a large portion of the 
crop will have to be taken to the cider mills, as it will be 
unfit for any other purpose. The barrel apple buyers with 
whom we will have to reckon are now in the field trying to 
buy apple orchards and some orchards have been sold them 
on a basis of $2.50 per barrel in the orchard for barreling 
stock. This is $1.00 a barrel more than the opening price 
last season. Our growers, realizing the smallness of the 























E. L. STANTON & COMPANY 


MERCHANDISE BROKERS AND 
MANUFACTURERS’ AGENTS 














“STORAGE FACILITIES” 
ST. LOUIS, MISSOURI 


205-7 S. Seventh Street, 











KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 




















== 





il 




















THE CANNER AND DRIED FRUIT PACKER. 


17 








SANITARY 
CANS 


WiTH 
Improved Lock Side Seam 








We are pleased to announce that we are now equipped to manufacture 
all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 
style of Side Seam has been thoroughly tried out and perfected during the 
past season; it has given universal satisfaction and is regarded as a decided 
improvement over the Lap Side Seam. Our adoption of the Improved Lock 
Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 


systems in their embryonic stages. In thus abandoning it, we are removing the 








only obsolete feature of the Sanitary Can. 





Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. We have no experiments to try out on any one. 


Samples upon request 





SANITARY CAN COMPANY 


Factories : 
Fairport, N. Y. 
General Offices, FAIRPORT, N. Y. indianapolis, Ind. ° 


Bridgeton, N. J. 
New York Office, 447 WEST FOURTEENTH ST. rer 





Sanitary Can Company, Limitea 
Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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crop, are reluctant sellers at this price. If the price goes 
any higher it will be a difficult matter to pack No. 10 apples 
on a lower basis than $3.00 per dozen f. 0. b. Chicago.’’ 

Beans—String beans are inquired for, but we have heard 
of no deals in large lots during the week under review. 
Holders aren’t showing anxiety to effect sales of string 
beans. We hear an offering of Indiana packing, f. o. b. 
factory, at 47\%4c per dozen for standard grade No. 2 cans, 
67%e for No. 3 cans stringless beans, and 77%4c per dozen 
for goods deseribed as ‘‘fancy stringless’’ in No. 3 cans. 
Baltimore offers string beans as follows: No. 2 standard 
string beans, green, 45¢ to 47%c; No. 3 standard string 
beans, green, 65e to 70c; No. 10 standard string beans, green, 
$2.00 to $2.25; No. 2 extra standard string beans, green, 
65¢ to 6714%4¢; No. 2 extra fancy small stringless beans, green, 
$1.00 to $1.25; No. 2 standard white wax beans, 45¢ to 474ac¢; 
No. 10 standard white wax beans, $1.90 to $2.25; No. 2 
standard green lima beans, 85¢ to 90¢. 

Sardines—Conditions in the domestic sardine market are 
virtually as described last week, prices remaining unsettled 
on domestic brands. French sardines are increasing in «e- 
mand, but there is nothing new to report as regards the 
pack. The catch of Norway sardines, as reported by Stroh- 
meyer & Arpe, New York, continues very poor, and they say 
that, ‘‘What little catch there is proves to be very large 
fish and not suitable for the quarter tins.’’ There is quite a 
searcity of Dingley sized tins, as the fish which are being 
caught now are entirely too large to be packed in the Ding- 
ley tins. There is very good demand now for Portuguese 
boneless sardines, 

Salmon—The long waited for opening prices on 1909 pack- 
ing red Alaska and Puget Sound sockeye salmon were an- 
nounced simultaneously last Friday. They were surprisingly 
low, and in the interim a large amount of business has been 
confirmed. The opening on Puget Sound sockeyes was $1.35 
for No. 1 talls, $1.50 for No. 1 flats, and $1 for halves. The 
opening figure on Alaska red is also the same as last year. 
On pink the price is 10¢ below last year’s initial figure, and 
5e more on medium red talls. The opening on chums talls is 
12%e per doz. below last year’s. The following table is a 
comparison of this year’s with the 1908 opening quotations 
on Alaska pack: 


1909. 1908, 
Standard red talls......... Shh oan $1.15 
NN EEE CEE TOE EOE EEE 1.35 1.35 
ee a rr 85 85 
i i oa. 265 o5)e 4 dae Ree Oke eee 1.05 1.00 
od Sa a rghit Sea cee alia al 1.20 1.20 
NE Te eee .70 .70 
0 Pere re ry ee 1.10 1.05 
EE eerie ro were re .60 .70 
INS 8 os ae ia Oe £8 eel g aw ae ace 57% .70 


These figures were lower than Chicago buyers looked for, 
as on account of the pack being expected to be less than the 
1908 output, they believed that prices would be put higher 
than those named. Late reports from the Coast estimate 
the sockeye pack at from 800,000 to 900,000 cases. A dis- 
patch from Astoria says: ‘‘The total pack of Columbia river 
salmon reduced to forty-eight-pound cases for the season just 
closed amounts to 260,000. This is 20 per cent shrinkage 
over the 1908 pack. The season has been about one full 
month or 25 per cent short of preceding seasons in duration, 
but this does not explain fully this year’s shortage, which, 


in view of the number of fry liberated in 1905, indicate 
exceptionally large pack.’’ ; 

Regarding the opening of prices, we have received the fol 
lowing from New York: ‘‘The first interest in the field with 
opening prices on 1909 pack was the Corby Commission Com. 
pany, representing the Kelley-Clarke Company, of tig 
The Corby Commission Company received prices by wire late 
on Thursday night, and by hustling with the printer, Mr 
Corby, the head of the firm, had printed circulars containing 
the new prices, in the hands of every jobber in this senthed 
by the time the ‘street’ opened for business on Friday morn- 
ing. In addition to this, circulars were mailed to jobbers 
out of town. Mr. Corby was congratulated a number of 
times on his enterprise in ‘scooping,’ the distinction of being 
the first factor on the market. Some people are still guessing 
as to how it was done. W. H. Dudley & Co., representing 
the Deming & Gould Company, of Chicago, who are heayily 
interested in the Pacifie American Fisheries Company, on the 
Coast, were the second of the local factors to name opening 
prices here. Later in the day the J. K. Armsby Company 
representing the Alaska Packers’ Association, entered the 
field with prices identical with those named by the other 
factors. Up to the close M. W. Houck & Bro. were without 
positive advices from the Griffith, Durney Company, of San 
Francisco, but Mr. Houck did not hesitate to accept business 
on the same terms as his competitors.’’ 
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Dried Fruit Market 











Apples—Evaporated spot prime apples are quoted at 8¢ 
per lb.; choice grade, 8%¢; fancy, 10c; extra faney, 12¢. 
Supplies are very light and trading is from hand to mouth. 
Apple chops and waste are quoted here at 2% to 3¢ per Ib., 
respectively. 

Apricots—-The market here on standard grade apricots is 
9¢ to 9\e per lb.; choice, 94 ¢ to 10c¢; extra choice, 10%¢ to 
10%e; fancy, 11\4e to 11%e. . 

Prunes—Spot stocks of prunes are being rapidly cleaned 
up here. There are no Santa Clara 30¢ to be had on the 
spot in Chicago. Italian 30¢ are quoted at 7\%e per |b.; 
10-508, 644c; 50-60s, 5144¢ to 5%e; 60-70s, 5¢ to 54e; 70-80s, 
te to 4*e. 

Peaches—There is not much trading here on this item. 
Nominal values are 5'%4c to 54¢ per lb. for standard grade; 
choice, 5%c¢ to 64¢; extra choice, 614%4¢ to 6%e. 

Raisins—Spot prices here are as follows: 
seeded, 5%e to 6e per lb.; choice, 5\4c to 5%e. 


Faney 1-Ib. 





Pickles and Kraut 











Pickles—The crop is now being harvested and in some sec- 
tions a fair yield is predicted. In others the receipts are 
light and conflicting reports therefore are coming in, but 
should frost hold off the probabilities are that a fair crop of 
cucumbers will be harvested. Sellers, however, are not offer- 
ing stock liberally, preferring to wait until after the harvest. 
On the other hand, not much trading is going on in this mar- 
ket, buyers believing that they will be able to purchase to 
better advantage a little later. 

The market on finished stock is a little stronger. A num- 
ber of sales have been made on $5 basis, an advance of 25¢ 














Because we make it 


How? 








This “Ad” Pays Packers! 


move promptly, and that you get the right value for them. 
Try us. 


W. S. KNIGHT & CO., 


(F. UC. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


WE MAKE LIBERAL ADVANCES ON CONSIGNMENTS 


our business to see that your goods 


Chicago, IIl. 














ae ee / 


a—_—- Gat Gad Oat Ot oo be 











ver last week’s quotations. There is a strong demand for 
lange pickles, 45-gal., 1200s, in vinegar, $7 Chicago. 
gauerkraut—The market on sauerkraut is a little weaker 
on spot goods. 40-gal. casks, $5.50 for fall delivery; October- 
November, $95 for 40s. 





Supplies 





Canners’ 





The American Can Company is not quoting for publication, 
quotations being made only on omg: 
Sanitary Can Company’s prices for are: 
at Differential for 


Plain. Enamel MKanners’ Special. 
2 eo «« $10.75 $13.75 $ .40 
SS oo « « 14.75 18.25 -60 
Ad acon eee 19.00 23.00 = 
4Ye-inch ......- 19.50 24.00 ° 
= ? sae Leelee cweds 20.00 24.50 85 
Ne. 3, 5%4-inch ....... 22.00 26.50 85 
Wo, 3, G-inch ........ 23.00 
PED 5... ccccceccces 43.00 53.00 ; 1.75 ‘ 
Terms: f. o. b. Fairport, N. Y.; Indianapolis, Ind.; Bridge- 
ton, N. J. 


The Continental Can Company’s quotations on packers’ 
cans are as follows: 


Ne, 18; 13/8-inch opening, OF 1/2. .........ceeeeeneeee $ 9.00 
No, 28, 13/8-inch opeming, or ¥2............20-eeeee 12.00 
Ne. 22, 2 1/16-inch opeming ................ssecceee 15.50 
Ne. 3, 21/16-inch opeming..............ceeevseoes 16.00 
Ba, 10, 21/1Gimch. Opening... ......cccccccccecsces 40.00 


Cans manufactured of extra coated tin plate guaranteed 
to be coated with not less than 2% lbs. of tin per base box, 
112 sheets, size 14x20, and where preferred stamped im the 
bottom of the can ‘‘X. C.,’’ as follows: 


No, 1 cans, 1%4-inch opening, per thousand........... $ 9.35 
Ne. 2 cans, 13%-inch opening, per thousand..... ..... 12.58 
No. 21/, cams, 2 1/16-inch opening, per thousand. ..... 16.15 
Ne. 3 cans, 2 1/16-inch opening, per thousand......... 16.7@ 
No. 10 cans, 2%4-inch opening, per thousand.......... 41.50 
The company quotes solder hemmed caps as follows: 9078 
EE ae er reer er rer er ery i 
PRI 6 ole. 600ib.680.5:0106000065scscecsccsesesesesesisenss 1.10 
DE vecin vcs cccsceccccccccccccecssceesessceelsesees 1.25 
I a ndine- oa acrsla dd 6ibddbs0s00su00en.esicc pers! 06S00ses 1.40 


The above quotations are f. o. b. maker’s factory. 
The Wheeling Can Company’s quotations on packers’ cans 
are as follows: 


Ne. 1s, 13/8-inch opening.............eseeeeceecces 3 9.50 
We 2 1-S/8-inch opeming............cscccccccccees 13.00 
No. 24, 2 1/16-imch opening..............eseeeeeees 16.50 
Ne: 8; 21/16-inch opeming............ccccsecceeee 17.00 
Ne; 10; 21/4-inch opening. .............ccecccccees 41.75 
The company quotes solder hemmed caps as follows: 
DG sa desCeeeseees 05 n6cnseerasoecsibesssased. oes $0.75 
CE igri ent bss sce cera seeonnedusacaeepessceee 1.16 
EIR er reps ere ere rere re Fen err 1,25 
EY Aas 6 cob. 6h Anse hw ss sted ocsnpeelassateseasess 1.40 


The above quotations are f. o. b. maker’s factory. 
The Virginia Can Company quotes packers’ cans as fol- 
lows: 


He Sh 2 SAD. AG GMMR. 6 o.c5. cc ccc cece csccccces $13.00 
Me Se SD BAAD TMER COMING... 0020 2c ccccccccccccccs 13.50 
ee te, & BARG-EMOD GIUMIEEE, 22 0. cc ccticwcceccceccoss 17.00 
He. Se, 2 7/1G-inch opemMing.........cccccccccccvece 17.58 
8 Bel, OC RRA re 41.75 
We: 10s; 2 7/16-inch opeming...............sceccceee 42.25 


The above quotations are f. o. b. maker’s factory, 


The United States Can Company’s quotations on packers’ 
eans are as follows: 


MM DOPPEMOR GUOMINE. ...... 2 cccccccse cosesccs $13.00 
eg are 13.58 
i LS rrr rr 17.00 
Se S/S OUI, cc cc cesses cwscuseses 17.56 
ere 41.75 
Ne. 10, 27/16-inch epening................. yNeuais atee 42.25 
The company quotes solder hemmed caps as fellows: 
DOE a a NE, RR iD Tey $0.75 
SE RAO Dib: tia ducdicncssceeewek  sahhes wed 1.10 
heats Abtemehpysepebe seaseeakt 1.40 


no United States Can Company quotes sanitary cans as 
ows: 

SYS ae Ie a mde chia. teeaalas ere 
PS occ cc ckccc cee acc'ccccece SeEWeesS 19.50 
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The above quotations are f. o. b. maker’s factory. 
The Union Can Company’s quotations on packers’ cans 
avs as follows: 


Ss EP ob cccccinwccccecocasécccca $13.00 
MeO. DM, « 3 DFA, GI a nn's vic ndidis scinic vniccccccces 13.00 
Se BT no 0010 0:0 ec cdeccceccssice 17.00 
Be. 208, B 1/IGINGK CHEMIN. 26 oc ic cciccccscceceivecies 41.75 


The above quotations are f. 0. b. maker’s factery, 
The company quotes solder hemmed caps as follows: 
3 


RU 0:5:0:850 0.55. 0:6- 6.005 Wdiie,oc Wei selen S o04'ge4G4 S46 00% sees e 75 
ob RP re rr re hy Peer een at) pene eee re 75 
oo thet Eee TE PORT OR TCR CET Ey 1.10 
BO Jctwanbn iecnses dua cose eerass koe 14450 bee 1.40 


The Southern Can Company’s quotations on packers’ cans 
are as follows: 


Be Bg, 2 A GIS 6 6's: .0:0:0.0:0 0.0. 0.010-004006.000604 $ 9.50 
ee, 2 eo 6 6.5:0,0.4.010,0.4.0.0 90.0:66-6.6.4:84na 13.00 
WG. Bo, ZF 1/TC-AWEN CPOMINE....... wc cccccccccccccces 16.50 
es Dy as re ood kccsccccccceccccnsoc 17.00 
No. 3, 21/16-inch opening (Jersey).................. 18.00 
No. 3, 27/16-inch opening (Jersey tall).............. 20.50 
oS Bey, ge | erent on 41.75 
The company quotes solder hemmed caps as follows: 
BD BRESLIN HAA DicwsleidnGeeereaed a sabe esas $0.75 
Das dard ecioead oaks anenaaenese se adnuean 1.10 
Fe 566.00. dnd dd bas eee Ks aKENE Aaa Rae 1.40 


The above prices are f. 0. 5. maker’s factory, Baltimore. 

The Southern Can Company ’s inside coated cans are $1.25, 
$1.75 and $2.25 additional for the No. 1s, No. 2s and No. 3s, 
respectively. 

Pig Tin—The market opened for the week at an advance 
of some 35 points over our last quotations, although it is the 
opinion in well informed quarters that there was little to base 
such a rise on, it being regarded as almost entirely specu- 
lative, and therefore dangerous. 

Prices have gone lower since, and though the decline is 
very slight, it has been maintained and at present writing we 
quote as follows f. o. b. New York: 


Spot. September. 
ere $30.55 $30.60 
ee. ae err ae )6—Cté“‘( lt RS 


Tinplates—Although there is very little definite news re- 
garding the strike situation, it is generally supposed that 
things are going slightly in favor of the company, which is 
said to be gradually getting more mills into operation. 

There are pretty positive rumors of an advance in price 
for 1910 deliveries, but no official announcement so far. 

For the present prices are nominally unchanged, being as 
follows: 

Béssemer Steel Cokes. 


SO EM ek 5.5 ko Tings hs we 6550.4 50 ais 0700-45 $3.55 
PY I I rock os 55.6 a os Me tires-endg er tiece ora 3.40 
RE WITIIEINS 56 6 66 i Sasa 4 51a: o 5. hie desis ce otahipcasian 3.35 
EY © ES hice sb nak Recah oesauselicelee 3.30 


HEAT CURTAILS TIN OUTPUT. 

The hot weather has interfered with the output in 
South Wales, says the Mining Journal, of London, 
and this has caused a run on the stocks in warehouses 
so that deliveries have been in excess of receipts by 
nearly 30,000 boxes. 














Standard Tin Plate Co. 
Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 
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MARYLAND. 
BALTIMORE, Aug. 27, 1909. 


EpiroR CANNER: Let us register the first guess of the sea 


son: THE TOMATO PACK OF THE UNITED STATES 
WILL BE THREE MILLION OR MORE CASES LESS 
THAN THE SEASON OF 1908. 


Yours truly, 
Wma. NuMSEN & Sons, INC. 
RIDGELY, Mp., Aug. 28, 1909. 

Epivor CANNER: Acreage in this community in our judg 
ment is 75 to 80 per cent of a normal acreage, and there was 
a fine prospect until drouth set in about four weeks ago, and 
at the present time we think the tomato prospect hurt very 
materially. T. L. Day, Swine & Co. 


TRAPPE, Mp., Aug. 28, 1909. 
Epiror CANNER: The tomato crop is a failure here. There 
are four canneries here, and they are to date 65 per cent short 
of last two years’ pack, with vines almost gone and no rain. 
Acreage is about 25 per cent less than last year. . 
THe ADAMS CANNING Co. 


PERRYMAN, Mp., Aug. 28, 1909. 
Epiror CANNER: We have something like four hundred 
acres of tomatoes, but up to this writing we have hardly had 
a three hours’ run. The crop with us is very late, the vines 


look thrifty, but are beginning to show the effcts of the 
drouth. The fruit will ripen up small and apparently will 


show a great deal of sunburn. The ground is as dry as 
powder, and unless we have rain in a few days we think the 
crop will be cut fifty per cent. We do not look for as large 
an average per acre as last season, while the acreage is greatly 
reduced in most every section. We operate in Delaware, ‘and 
the above applies to that section. 

Sweet corn is very short, turning out about forty per cent 
of normal. The late crop will be no good either, unless rain 
comes within ten days. All in all, the packing business is 
very discouraging JOHN W. Bay & Co. 

COLORADO. 
DENVER, CoLo., Aug. 28, 1909. 
Our tomato crop is the finest we have ever 
a big pack. 


EDITOR CANNER: 
had, and we expect 
COMPANY. 


KUNER PICKLE 


NEW JERSEY. 
WILLIAMSTOWN, N. J., Aug. 28, 1909. 
EpiroR CANNER: ‘Tomatoes are coming slowly, and we will 
pack about 15 per cent of the amount we packed last year in 
August. The late crop is looking well, but we need rain. We 
hope to make a fair pack. 
THE J. V. SHARP 


CANNING COMPANY. 





SEAFoRD, DEL., Aug. 28, 1909. 

Epitork CANNER: ‘The outlook for the tomato crop in this 
section is good, but they are about two weeks late and ripen 
ing very slowly. If nothing serious happens to them from 
now on, there will be a fair size pack in Delaware and Mary- 


land, but in the tomato business it is the final round-up that 
counts. GREENABAUM Bros. 
SmykNA, DEL., Aug. 28, 1909, 
EpiTtoR CANNER: ‘The tomato crop is suffering from drouth 
and if we do not have rain shortly the crop will be greatly 
reduced and quality will also be affected. The vines are fairly 
well set with fruit, and the hot sun will ripen everything at 
onee, making the crop short by failure to come to size. 
toes are ripening slowly and greatly need rain. 
J. H. HorFECKER CANNING Company. 


Toma- 


VIRGINIA. 
Wirz, VA., Aug. 28, 1909, 
Epiror CANNER: We think the tomato crop in this section 
will be normal. We expect the pack here to be equal to last 
year, and possibly a little ahead. H. C. IKENBERRY & Co, 
ROANOKE, VA., Aug. 28, 1909, 
KEpITroR CANNER: There is a good late crop of tomatoes in 
Virginia. It is practically a failure in East Tennessee.: Pack- 
ing is in full blast in Virginia. Fruit shows up well colored, 
firm and of better quality than usual, owing to favorable sea- 
son. MoomaAw-Horron Company, 


TROUTVILLE, VA., Aug. 28, 1909, 
Epirok CANNER: We are in the midst of a very severe 
drouth which is causing all of our tomatoes to ripen prema- 
turely, and they are being sunburned so that the goods are 
going to be very pale. From present indications the crop is 
going to be considerably short of what was formerly expected, 

not over two-thirds of a crop. C. E. LAYMAN, 

TENNESSEE. 

CEDAR HILL, TENN., Aug. 30, 1909. 
Epirok CANNER: I have been reading with much interest 
the reports of crop conditions over the tomato sections. I 
wish to state that my crop will be about 65 per cent short of 
normal, even if it rains in the next few days, and if it does 
not rain the shortage will be more than that. We had too 
much rain at first, which ruined the early crop, and the dry 
weather is ruining the rest of them. The vines are drying up, 
and what little fruit there is on them is so badly sunburned 
that we have to throw away half of them. We find this to 
be the same condition all over this state. Tennessee tomatoes 
are certainly going to be very searce this year. I doubt very 

much that there will be 50 per cent of a normal pack. 


B. F. ALLNuT?. 


= - 





Indianapolis 








INDIANAPOLIS, IND., Aug. 31, 1909. 
Eprror CANNER: The canned goods market during the week 
just ended showed more activity than for some time past. 
Jobbers are apparently gradually coming to realize that crop 
prospects are really not gratifying, and we believe we are safe 
in saying that those who tried to buy 1909 tomatoes at 75e 
factory found it pretty hard work. Reports from all over the 
country say the same thing—tomatoes are coming in very 
slowly. Missouri is suffering from drouth, as are some southern 














the country. 
them. 


cans to every customer without exception. 
interests by writing us before placing your order elsewhere. 


FACTORY, TROUTVILLE, VA. 





PERFECT PACKERS’ CANS 


The Old Dominion Can Co. made a great record last season for the quality of the cans it delivered to its patrons in this section ef 
We furnished our patrons with packages for fruits and vegetables as nearly perfect as it is possible to manufacture 
We are going to do equally as well in 1909, and already are making preparations to care for our increased business. We 
offer our patrons the important advantages of being able to ship promptly; on the shortest notice, and we will ship superior 
All we ask is a chance at your order for cans for 1909. 
We know that what we have to say to you will be imteresting. 


Conserve your own 


Old Dominion Can Company, Incorporated 


Shipping facilities in all directions unexcelled 
WE FURNISH SOLDER HEMMED CAPS. 
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Jocalities in Indiana; the east is in want of rain, and a great 


many acres 10 central Indiana were flooded out earlier in the 
season. 

The situation in corn is about as strong as that of tomatoes. 
There is a good demand at 60c factory, but none offering, and 
62%e to 65¢ is the lowest quotation at present. The crop is 
fair in Indiana and Ohio, but the east and Iowa are suffering 
very much from dry weather. Taking the reduced acreage 
and this fact into consideration, the pack will be very much 
smaller than that of 1908. 

Peas are in good demand, but the offerings are small and 
cheap peas are all picked up. 

THE DUGDALE-HAYDEN BROKERAGE COMPANY. 


| Seattle 


SEATTLE, WASH., Aug. 30, 1909. 

Epitok CANNER: ‘The sockeye packing season is over on 
Puget sound, and the packers have been able to take stock 
sufficient to know about where they are at. Prices were 
delayed both on Alaska reds and sockeyes, the two chief com- 
mereial brands, on account of the late run of sockeyes. The 
pack of this grade is large enough to be an important factor 
in the market this year. You have no doubt already received 
the prices. : 

Following are spot prices prevailing on spot supplies f. o. b. 
Pacifie coast: 

Alaska Reds—1 Ib. talls, $1.25 1 Jb. flats, $1.40; half- 
pounds, 90¢. 

Sockeyes—1 Jb. talls, $1.60, 1 Ib. flats, $1.75; half-pounds, 
$1.05. 

Columbia River Chinooks—1 Ib. talls, $1.65; 1 Ib. flats, 
$1.75; half-pounds, $1.05. 

Pinks—1 Ib. talls, 67%%4e. 











SOCKEYE. 





San Francisco 











San FRANcisco, Aug. 28, 1909. 

EDITOR CANNER: Every season has its peculiarities, and this 
season is no exception. The peculiarity of this season is the 
‘thesitancy of buyers to place their orders on canned fruit’’ 
in the face of a short pack and an advancing market. 

The prices named were based upon a hardly 6 per cent profit 
to the canner, figuring cost in the most sanguine manner. 
Notwithstanding that there could be no discount from the 
opening price without a cut into perhaps the actual cost of 
packing, there was still some business done on a 5 per cent 
allowance to the larger buyers. Business was so slow in com- 
ing and the offers of the jobbers through the brokers were so 
ridiculous in the eut price offered that the smaller canners 
wer discouraged, and very few of them commenced operations 
at all. Some of these who would have operated were prevented 
from doing so by the conservative action of the banks in 
declining to advance money except upon representation of some 
sales having been made at living prices. 

A knowledge of these conditions enables the reader to very 
readily understand why apricots, pears and some grades of 
peaches have already been advanced in price quite materially. 
Apricots in lower grades are practically sold up and cleaned 
out of first hands, and the same applies to a very large degree 
of the higher grades. Extras are all gone, and extra standards 
are extremely scarce. The pack was very small in comparison 
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with that of last season. Canners who oversold will have to 
make proportionate delivery on apricots. 

Bartlett pears are very much in the same category. Already 
there is competition for the green fruit, and canners are now 
faced with a shortage of pack and inability to fill their orders 
on certain grades. The trade this season seems to run to bet- 
ter grades, and the fruit ran in the same direction, so there 
was a very small pack of low grades, which were very quickly 
cleaned up, and there is now a shortage on the higher grades. 

Yellow free peaches were lower in price to the grower than 
for many seasons, and yet the canner did not see his way 
clear to make a large pack. At the present time low grades 
are sold up. No. 8 pie fruits are scarce, with the price ad- 
vancing, and there is a steady demand for the higher grades, 
with a prospective advance on those. 

Cling peaches are being packed at the present time, and 
there is no question but that the result of the pack will be in 
line with the former fruits. The present outlook is to a com- 
plete and close cleanup of all the canned fruits by the end of 
the season, so far as holdings in the hands of canners are con- 
cerned. Jobbers who have not placed orders or who have not 
sent in assortments are taking chances of being unable to 
obtain their requirements. There will be no cheap fruits and 
no cutting of prices later on to sell. Those who have bought 
have got in on bed-rock, and those who buy now and later will 


‘have to pay the increased price, and the cost to canners of 


carrying the fruit for them. 

Dried fruits are dull at the present time. There is a little 
demand for apricots and very little demand for peaches. 
Prunes are lagging at 24% and 244 basis for Santa Clara. Any 
excitement in the market will force prices upwards immedi- 
ately. Cau. 





New York 











New York, Aug. 31, 1909. 

EpitoR CANNER: ‘The principal event in the canned goods 
trade during the week was the announcement of opening prices 
on both sockeye and red Alaska salmon. These prices have 
been long expected, consequently were no surprise, but they 
were surprising in that they were not higher. The announce- 
ment indicated that there would be good business in both 
grades, and this proved true. Orders, brokers said, were very 
satisfactory, and continued to come in at a good rate. The 
prices on sockeye were about the same as last year, while those 
on red Alaska were exactly the same. This makes them con- 
siderably lower than was expected, and has stimulated buying 
and added interest to the market. The movement since the 
announcement has been all that the most exacting could ask, 
and the future promises well. The short pack of sockeyes will 
have a tendency to increase demand, and the present quota- 
tions will probably stand without cutting, as is sometimes done 
when high figures are named. One broker declared that salmon 
is selling more freely than he ever knew it before, and his 
experience extends over a long series of years. Spot prices 
are generally well maintained, as new pack cannot arrive for 
sixty days. Pinks are queted at 68¢, which is a 2¢ reduction. 
The announcement of the two packs together is something new, 
and lends additional interest to the market. 

A little more interest has developed in domestic sardines, 
due to the fact that jobbers show more disposition to take hold 
in view of the curtailed operations of packers. Trade is irregu- 
lar and uncertain, however, and by no means satisfactory. 














SOUTHERN CAN COMPANY 


BALTIMORE, MARYLAND 


One of the largest and best equipped Independent Plants operating continuously, having sufficient 
capacity, storage and shipping facilities for handling the largest Contracts. 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 


Users of Cans may realize an opportunity to economize has been lost by failing to first consult us. 
Attractive lithographed packages of all descriptions. 


E. EVERETT CIBBS 


President 


LEONARD BURBANK 


Vice President 


In conjunction with all 


ISAAC ROBINSON 
Mgr. Packers’ Can Dept. 
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The recent decline in tomatoes, instead of stimulating busi- 
ness, caused jobbers to withhold orders pending what might 
develop into a further decline, though, of course, that is prob- 
lematical. Advices from Baltimore announcing critical crop 
conditions in the west and increased demand from that section 
did not act as a stimulant. On the contrary, these advices were 
received with indifference. Through nearly all Maryland pack- 
ers are asking 6744c. Maryland and Delaware crop prospects 
are reported good here, though this assertion is sometimes qual- 
ified by the declaration that rain is badly needed in some 
sections. 

Gallon tomatoes are offered at $2 f. 0. b. factory. No full 
standard New Jersey 5%-inch cans have .been offered under 
95e to $1 f. o. b. factory. Some poor low grade stock can 
be bought at a less price, but it isn’t worth while taking it. 
For strictly fancy 542-inch New Jerseys the current quotation 
is $1.10. 

Corn is firm, and former prices rule. The situation as regards 
the crop is too uncertain as yet to permit packers or buyers to 
determine just what will be done with reference to the price. 
Some consider that it will be higher on some grades, but that 
is a matter which only time can decide. The conditions are 
now too unsettled to allow any accurate prediction to be made. 
State pack is quoted at 72%c to 75e delivered. Southern Maine 
style is purchasable at 65¢ for full standard, regular terms 
f. o. b. factory. Ohio pack western stock is procurable at 60c 
to 62%4c. Other grades are unchanged. 

Peas are dull with jobbers searching for cheap lots. There 
is little interest beyond this search for something that can be 
bought below quotations. It is understood that they have not 
been as successful in acquiring these lots as they might be, 
and this has had some influence upon the market, but has not 
improved prices materially. 

The better situation on the coast with respect to canned 
fruits has not helped the situation here appreciably. Holders 
are not urging sales, nor are buyers seeking stock in any con- 
siderable quantities. 

Apricots are firm, but there is no important movement to 
attract unusual attention. Sales have been made in a small 
way only, with business limited to actual requirements in a 
majority of instances. 

Pears are steady, holders refusing to part with their stocks, 
excepting at full values. There is little animation in the 
market because of the dealock on prices. 

Peaches are moving out under the influence of a fair inquiry. 
State pack are offered at $2.50 delivered for gallons. Southern 
pack are held at $2.50 f. o. b. factory. 

Gallon apples can be obtained for $2.50 for state pack deliv- 
ered. Orders are moderate until the conditions governing the 
crop are better known. 

Pineapples are quiet, with only light sales reported, but the 
market is steady. Hawaiian stock is in routine demand only. 

HARLEM. 





Baltimore 








BALTIMORE, Mp., Aug. 30, 1909. 

EpitokR CANNER: The puzzling question now is, ‘‘ What’s 
the matter with the tomato market?’’ For notwithstanding the 
fact that the reports from the tomato-growing sections continue 
to come in very unfavorable, and the market on raw tomatoes 
in Baltimore has advanced during the last week or ten days 
10¢ to 15¢ per bushel, making the present price 50¢ to 55¢ per 
bushel, according to quality, whereas a week ago it was 40c 
to 45ce, yet the price of the canned article has declined to 
67%e f. o. b. Baltimore, and 65¢ f. o. b. country points for 
No. 3 standards. This is a puzzling paradox for which the 
solution is hard to find, except by an analysis, not only of the 
present situation, but of the tomato packing business in gen- 
eral. Naturally one would be apt to think that with the 
advancing raw market and unfavorable crop prospects the price 
of tomatoes in cans would also advance. 

It seems to me that the kernel of the whole situation lies in 
the fact that so many tomato packers are not financially fixed 
so that they can carry even a fair proportion of their pack. 
Many men are engaged in the packing business who have to 
sell and ship out their goods as fast as packed, whether at a 
profit or at a loss, and it is this that is holding the market 
down. It must be remembered that the whole of the tomato 
pack of the country has to be produced in about two months. 
The situation would be entirely different if tomatoes could be 
packed as wanted by the trade. Just for illustration, and 


taking round figures, we will consider that the requirements 
of the.country are 12,000,000 cases annually, or say 1,000,000 
eases per month. 


Now, all these 12,000,000 are packed up in 








two months, and a large proportion of these must be sent out 
to the trade as fast as packed. Ordinarily, I would estimate 
that at least half the pack of tomatoes, or, say, 6,000,000 cages 
are bought in normal seasons by jobbers as futures prior to 
the opening of the season, and they are not only bought by 
them, but they are also sold to retailers, and thus as fast gs 
they are shipped out by packers they are in turn distributed 
to the retailers by the wholesalers. Under normal conditions, 
therefore, the packers only have to contend (taking packers 
as a whole) with about half their pack during and after the 
tomato packing season. 

I think I am safe, however, in estimating that this year 
the sales of futures did not aggregate more than half the 
normal quantity, and now that the season is actually open, the 
jobbers are not anticipating their wants for the winter and 
spring, but are simply buying according to their present needs, 
and in a hand-to-mouth fashion. The result is ‘that many 
packers are compelled to sell, and hence are forcing their goods 
onto the market. As the tomato packing business is at present 
conducted, the selling of futures has been an aid to the market 
in the tomato season rather than a hindrance, because it has 
helped so many of these ‘‘light heeled’’ packers to sell a good 
proportion of their pack as futures, and ship the goods out 
promptly and get their money for same. Whilst this class of 
men are in the business, and unless some methods are adopted 
whereby their stocks can be taken care of, the market in the 
season can undoubtedly be dominated by the buyers, if they 
did but realize the full strength of their position. It is easy 
to see that any line of goods for which the whole year’s supply 
has to be produced in two months must either sell at cost or 
below, if the producers cannot carry the goods or if the de- 
mand from the buyers during the month’s packing season is 
not at least as large as the consumers’ requirements for a full 
six months. Unless, therefore, the jobbers jump in and antici- 
pate their wants to a greater extent than is at present the 
ease, I see no prospect for material improvement in the market 
until the season is well over and the goods that have to be 
sold are sold and distributed. 

That the present prospects for a crop in this section are 
getting worse every day is proven by not only growers and 
packers’ reports, but also by outside impartial weather and 
government crop statistics. Correspondents from Caroline 
county, Md., (one of the largest tomato producing counties in 
this state) say that the drouth and hot weather of the last 
ten days have cut the prospects in that county at least 25 
per cent. Other parts of Maryland report a like situation. 
The hot suns are sealding the tomatoes on the vines, and late 
blossoms are being burnt off, so that they will be unproductive. 
If rain was to come this week it would improve the situation 
to some extent, but many growers say it would be teo late to 
entirely remedy the damage already done. 

Some buying was done in this market last week by parties 
in middle western states that ordinarily get their requirements 
loeally. Whether bad prospects in those states or the low mar- 
ket here is responsible for sending those buyers to this market 
is more than I can say. I am inclined to the opinion, however, 
that the low price here has more to do with it than the pros- 
pects there, for it hardly seems reasonable to believe that 
there can be a good prospect for corn in the west and a bad 
prospect for tomatoes, for corn, as a rule, would suffer more 
from dry weather than would tomatoes. 

I have taken so much of my space with the tomato situation 
that I have little room left for anything but brief references 
to the balance of the market. There is no change to report in 
the corn situation here. The Maryland pack will be the lightest 
known for years, and we are likely to see higher prices rather 
than lower. Peach packing continues in a desultory kind of 
manner, and the demand from the jobbers is still very small 
and indifferent. The pack will be light, but unless buyers show 
more interest very shortly there will be no advance in the 
market. Pears are in better demand, and old stock will be 
cleaned up before new pack commences. The coming crop is 
small, and the pack will be light. We are likely to see a 
higher market. There is a good demand for apples at 67%4¢ 
to 70e for No. 3, and $1.90 to $2.00 for No. 10. Sauer kraut, 
sweet potatoes and all small fruits—particularly blackberries— 
were in active demand last week. TARTAR. 





New York Dried Fruit Market 











New York, Aug. 31, 1909. 


Epirok CANNER: Apricots are higher on the coast. Up to 
75 per cent of the crop has been sold, it is said. The outlook 
indicates probable higher prices in the near future. Choice 


Royals are held at 8%e f. o. b. coast for prompt shipment in 
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FIRE INSURANCE AT CANNERS’ EXCHANGE 


ADVISORY COMMITTEE 


LANSING B. WARNER, Attorney and Manager FRANK VAN CAMP Chairman CHAS, 8. CRARY, Treasurer 
ndianapolis, in oopeston, ° 
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FIRE, INSURANCE 


AT COST 


More than 250 of the most representative Canning 
Factories in the United States have taken advantage of 
our plan and have effected a large saving. 


For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 
































The Blakeslee Simplicity 6 5 Condensed 
Can Righting Machine / 


The First and Only Complete and Adjustable 
Machine ef its Kind Offered te the Public 
For use with fillers 


of either the one or 
two spout type. 


PRICES HEAPER than flour paste. Being dry it saves freight 
For YL and can be shipped in mid-winter. One pound will 
One - spout make in one minute two gallons of snow-white paste, 
Machine .$ 15. 00 where boiling water or steam can be had. It makes 
For three times more PASTE than cold water Paste Powders. 
a gag 100.00 PRICES: { In barrels of about 240 Ibs. - - 6c per Ib. 


———————] In 50 and 100 lb. packages - - Sc per lb. 


Adjustable for all 


sizes of cans. Positive 
in operation. Has 
given great satisfac- 


tion wherever used, 
and we refer with 
pleasure to all former 
purchasers. 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
Send for booklet of paste for tin in the market. Has to be reduced with 50 per 
ae ee. cent. of water. PRICE, in casks, - . . 7c per gallon 


Burden & Blakeslee _ 
CAZENOVIA, N. Y. THE ARABOL M’F’G CO. 





100 WILLIAM STREET, NEW YORK 
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25-pound boxes. Other grades are firm, but movement is light 
because of the inability of buyers to obtain concessions. Spot 
prices are: Standards, boxes, 8°4¢ to 9c; choice, 10¢ to 10%e; 
extra choice, 10%4e to 10%e¢; fancy, 1le to 12e. 

Peaches are firm in sympathy with stronger advices from 
the coast. . The quotation is 5¢e for choice yellows in 25-pound 
boxes f. o. b. coast. Not much movement is reported. Spot 
prices are: Standards, 5¢ to 54%4c; choice, 54%4e to 6c; extra 
choice, 64%4¢ to 6%c; fancy, 7e to 8%e. 

The market holds firm on both spot and future evaporated 
apples, though trade is not active. Prime stock cannot be 
bought under 8%¢ for November delivery. Spot prices are: 
Apples, evaporated, cases, fancy, 8% ¢ to 9c; choice, 8e to 
8c; prime, jobbing sales, 714¢; carlots, 744c; common to fair, 
5e to 6c; sun-dried quarters and sliced, 34%4c¢ to 6e; chops, 
prime, per ewt., $2.124%4 to $2.50; poor to fair, $1.40 to $2.00; 
cores and skins, $1.121%4 to $2.00; cherries, new, to arrive, lb., 
16e to 17¢; raspberries, new, sales, 2le to 22¢; huckleberries, 
to arrive, 12%e. HELLGATE. 





Portland 
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PorRTLAND, ME., Aug. 30, 1909. 

Epiror CANNER: ‘The present conditions are not favorable 
to an average crop of Maine sweet corn, and, if reports are 
correct from the south and west, the shortage will be consid- 
erable. Supposing the acreage to be as large as a year ago, 
which is not the case, I look for a falling off per acre of an 
average of 25 per cent, and, in this respect, one of the leading 
packers claim only 5 per cent difference from my estimate, 
his being 20 per cent. This is today’s outlook, but we should 
have more rain, although some fell in localities on Thursday. 
Now, a shortage is a very serious matter, when one knows that 
spot corn, in the east, at least, is about exhausted. There are 
not ten thousand cases, probably not five thousand, left unsold 
of spot fancy, and, while this could have been purchased early 
this week at 85e, it cannot now be had below 90c. 

All along I have felt that buyers were making a mistake in 
not buying futures, although, as my readers know, I have 
never been an enthusiastic advocate of ‘‘future’’ buying, for 
it has a tendency to breed speculation. The mistake arises 
in the radical change in policy, compelling the packer to carry 
the stock, instead of the jobber, and in making the change too 
radical at first. The enforcement of this policy against Maine 
packers was wrong, for very little has been left over each sea- 
son, and a material increase in production is impossible in 
this state, while in other sections of the country a great in- 
erease can be brought about any year. 

However, we are ‘‘confronted by a condition, and not a 
theory.’’ I think that about half, or a little more, of the pros 
pective pack-of 1909 corn was sold early, but only moderate 
buying of futures since then. The packing season will begin 
at least two weeks late, some time in September, thus placing 
the canning close to the danger line of frost. We have had 
it hot and dry, hence, by the law of average, cool and wet 
weather will be due in the midst of the dangerous period. If 
my premises are correct, the demand for corn must be em- 
phatic, and prices firmer, if not higher, all depending on con- 
ditions not yet materialized. 

The crop of apples will be light—how light cannot be pre- 
dicted. I have noticed with amusement, and amazement, too, 
the prophecies ad misstatements, as well as statements. If we 
have good growing weather for a month, it makes all the differ 
ence in the world, for the apple will grow, otherwise not. I 
find that all, or nearly all, of our best apple packers ask $2.50 
for futures, but there are others who sold freely at $2.25. Do 
you remember ‘‘old Hobson’s horse that forgot between 
blows’’? Well, some of the purchasers of cheap apples had 
better remember their former experiences—the poor deliveries 
from irresponsible packers, and the swells—some lots turning 
out bad, very bad, and to remember that most of the regular 
packers, those who ask $2.50, fill their contracts with- sound 
apples, free from cores and frozen windfalls. 

Blueberry packing is well along. The pack is not large, but 
the demand has been ridiculously small. Prices range for good 
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stock from $1.00 to $1.10 f. 0. b. Portland. The fact ig that 
every dealer, nearly, has a good stock of 1908 pack on hand 
And right here I am going to inject a remark that is pep. 
tinent. I have read the late ‘‘decision’’ that allows Pn 
understand it, the use of benzoate of soda. Granting that it 
use is all right, and Dr. Wiley, most of the doctors and a : 
ists, and the canners all wrong, I think it is in ‘‘ restriction pe 
(legitimate) trade’’ to allow blueberries preserved by its a 
in casks to be imported into this country from the Provines 
Such compounds, in my humble judgment, should be banneg. 
or, if used, to be only used by the commission who say that 
preservatives are harmless. Some people are like the old 
woman who ‘‘enjoyed ill health.’’ 

The demand for clams continues light, and, in my opinion 
it has been largely caused by too much demand for too light 
(in weight) goods, and this may illuminate the conditions Xo 
changes can be noted in price. a 

The ‘‘sardine interests’’ continue to ‘‘pick bones of eon. 
tention’’ and enjoy their personal quarrels. What earthly rea. 
son there is or was to sell at cost, or less, mortgaging their 
future profits, and taking on losses, I fail to see. ” ewe 
‘“standard’’ quarter-oil sardines were sold at $1.90 per case f 
o. b. Eastport, and, although none éan be had below $2.00 
now, this price pays no profit of consequence, if any. Some 
of these fish are poor, some not half packed, in poor oil, some 
slack weight, but all ‘‘standard.’’ Even the late Robert Kidd 
had a ‘‘standard.’’ Now, there are plenty of packers who get 
fifty cents per case more for their pack than these ‘‘ bears’? 
of the market, and sell all they can pack, which shows that 
there are many left who do not expect silk dresses and a 
chromo at a five and ten-cent store. INDEX. 


FIRE DESTROYS KELLEY CANNING COMPANY’S 
PLANT—ONE PERSON KILLED. 

_In a panic of a large number of employes in the 
Kelley Canning Co.’s factory at Waverly, Iowa, on 
lriday last, to escape from the second floor where 
fire had suddenly broken out, George McRoberts was 
killed, and, according to a report by way of Waterloo, 
three persons were probably fatally injured and a 
number of others severely hurt. 

While the newspaper accounts vary as to the cause 
of the disaster, a letter from the Kelley Canning Com- 
pany to Lansing B. Warner, of Canners’ Exchange, 
stated that the cause was unknown. 

Those employes working on the first floor went 
quickly to the rescue, dragging the entangled persons 
from the jammed staircases and fighting on the 
flames until the injured could be carried to safety. 

When all had been taken from the building it was 
found that Mrs. Walter Davis, Irene Lockley and 
George Miller had been very severely injured. 

It is reported that a large number of cans, about 
[,500,000, were destroyed. The total loss was about 
$75,000, and, we understand, insurance to the amount 
of about $50,000 was carried. Of this $15,000 was 
in Canners’ Exchange. Manager Warner of Can- 
ners’ Exchange left Monday evening for Waverly. 

BE WISE. 

To be wise is the use of wisdom, as seeing is the 
use of eyes, and well-speaking the use of eloquence. 
He that is perfectly wise is perfectly happy; nay, the 
very beginning of wisdom makes life easv to us.— 
Seneca (A. D. 50). . 
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HOTEL RUDOLF 


ATLANTIC CITY, N. J. 


Directly on the Beach and famous Board Walk, 
Open all the year, American and European Plan, 
400 Rooms, single and en suite. Newly fur- 
nished. All Baths supplied with hot and cold, 
sea and fresh water. Service and Cuisine, 
strictly high Class. 

Reservations are now being made for accom- 
modations and Space for Exhibits. 

Special rates to delegates and their friends 
attending this Convention. 
























A. S. RUKEYSER, Sec’y 
JOEL HILLMAN, Pres. 


Harvey’s Restaurant, Washington, D. C., under same management 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THH CANNER. They appear 
in the first and third issues in each month and cover topics of general interest to packers of Food Products. 


Sterilization of Canned Goods. 

The term sterilization means ‘‘to make barren’’ or to 
destroy all living organisms present and render them incapa- 
ble of reproduction. In its broad meaning it embraces the 
use of any chemical or physical force capable of destroying 
reproductive powers of bacteria yeasts and molds, byt in its 
restrictive sense, applied directly to the processing of canned 
goods, it means to apply heat to destroy micro-organisms or 
to prevent their vegetating. Processing canned goods does 
not necessarily mean that all organisms are destroyed; it 
may mean that, when it is applied to the processing of corn, 
peas, string beans, asparagus, lima beans and other neutral 
or nearly neutral products where a temperature of 240° or 
250° F. is used for sufficient time to kill all spore bearing 
organisms. Any heat sufficiently high and prolonged enough 
to kill spore bearing organisms will certainly complete 
sterilization in the strictest analysis of that term. The 
processing of such products as fruits of all kinds and 
tomatoes does not necessarily mean that they are perfectly 
sterile, in fact it seldom happens that such is the case. 
Their keeping qualities depend upon the destruction of such 
organisms as are accustomed to grow in the presence of acid 
naturally found in these products. Should the acidity in 
any case be lowered to nearly the neutral point, the ordi- 
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nary open bath process usually given these products would 
not be sufficient to prevent spoilage. Take any fruits, such 
as peaches or pears for instance, neutralize the natural acid 
with bicarbonate of soda or any other alkali and spore bear- 
ing organisms of all kinds would find in them all the elements 
necessary for their growth. It is the acids in these fruits 
which inhibit the growth of these organisms. 

In our laboratory correspondence we are frequently asked, 
What is the correct process for this or that product? When 
imparting instructions of this nature we are very careful 
not to guarantee any stated process. *Then someone may 
make the remark, ‘‘What does Professor Duckwall know 
about sterilization more than I or any other packer?’’ 

Perhaps I may say with some truth that I actually know 
very little more than the ordinary packer about sterilization. 
Of course I know that if all products are submitted to a very 
high temperature for a long time all organisms would be 
destroyed, but to decide at what point this sterilization would 
be complete in different locations, in different climatic condi- 
tions, in different seasons and with different varieties, no 
man can know more than another, except approximately. 
The only advantage that special training along bacteriological 
lines gives to a man is his ability to test the goods after 
processing, after having subjected them to ineubation and a 
microscopic inspection. We can tell when a process is suf- 
ficient to destroy the bacteria peculiar to the spoilage of any 
product after it is canned and incubated, and no man can 
tell exactly before with absolute certainty, unless he goes far 


beyond the temperature and time actually required. It jg 
no uncommon thing for packers to say that the processes we 
recommend in some cases are far more than they think is 
necessary. In many cases the packers are using procegseg 
considerably lower and for a shorter time than we woyl@ 
recommend. They are particularly fortunate. Another 
packer employing the very same process which they are using 
will lose a large percentage of his goods because the eondi- 
tions are not the same. 

Situated as we are, doing the testing for a large number of 
packers located in all parts of the country, it is no wonder 
that we are apt to recommend a fairly strong process for al] 
kinds of goods. We have spoilage cases come under our 
observation where almost any packer would be perfectly con- 
fident that the goods would keep. As an illustration, who 
would ever think it necessary to process tomatoes at 240° FR. 
for forty minutes for No. 3s, yet it was demonstrated fully 
that this was absolutely necessary in the case of one packer 
located in the southern part of the tomato belt. There may 
be others in that section who in order to prevent spoilage 
will have to use this heavy process. 

Ordinarily tomatoes will keep in an open bath process 
forty minutes for No. 3s where an exhaust is given. We 
have always recommended a little longer time than this for 
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whole hand-packed tomatoes in open top cans. When the 
packer referred to found that his tomatoes were not going 
to keep he increased his process to 220° for forty minutes, 
and finding that quite a number were swelling after this 
heavy process he was very confident that the swells were 
caused by leaky cans. So confident was he that his con- 
clusions were correct he laid the blame directly on the cans, 
but it so happened that he tried another make of cans with 
exactly the same results, and this started him to thinking 
that perhaps the spoilage was due to other causes. He 
therefore increased his process to 230° F. for thirty-five 
minutes, but still the swells made their appearance. In the 
meantime goods which had been given 220° for forty min- 
utes were re-piled, the swells taken out and in a few days 
more of these began to swell. There was nothing to do 
but to re-cook the whole lot, which of course saved them. 

I was ealled to the factory in this case last week and as 
usval began a microscopic examination of the swells which 
had developed after the various processes. In every case I 
found a spore-bearing organism very actively motile, a 
great gas producer, as the cause of the spoilage. We have 
not had an opportunity yet to make a complete study of this 
organism, but its microscopic appearance resembles very 
much the anaerobic spore bearing organism, the cause of 
swells in canned corn which has not been sterilized suf- 
ficiently. 

The organism which it resembles is shown in the accom- 
panying plate. 
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The Progressive I The Prosressive Food Packer | Packer | 


lf he is a good business man 


Does not operate his factory on the guesswork plan. It is economy to have Chemical 
and Bacteriological tests made of everything used in the preparation of Food Products. 

This Laboratory makes these tests on a flat yearly basis at a price consistent with 
amount of work involved and about one-half the regular Commercial Laboratory rates. 








Analysis of Complete analysis to determine fat, total solids, proteids, cane sugar, 
Condensed milk sugar and ash. Sterilization. Bacterial count. Prevention of milk 
Milk _ sugar, separation, etc. 


After you have canned your goods and stored them in the wareroom 
how do you know they are going to keep >. Why not play safe, let us test 


Testing samples of each day’s run and then there will be no guess-work about 
Canned it. Our tests show to a certainty the keeping qualities of the goods—if 
Goods there is any danger of spoilage you are notified in plenty of time to save 

your pack. 


Does your SOLDER contain the amount of tin you ordered, or is 
Solder the biggest part of it lead? Let us test a sample and we will tell you 
all about it. 


Analysis Is your water fit for canning? Is it fit to use in making brine for 
of Water peas and other products ? Is it fit to use in your boilers so you will get 
the best results? A sample sent to us will bring you a full report. 


Salt Are you using PURE SALT, or are you paying for moisture, 
lime and magnesia ? Is it fit for Pickling and Canning purposes? 


VINEGAR MANUFACTURERS will find our services valuable 


in analyzing their goods and giving them expert advice. We can detect 


Vinegar 
adulteration or sophistication in any: sample of vinegar, no matter how 
it is made up. 
Food Products Packers of Fruit Butters, Mince Meat, Syrups and Molasses, Jams, 
and Jellies, Catsup, Mustard, Salad Dressing and all other food products 


Canned Goods and canned goods will profit by our advice and assistance. 


Write for full particulars today. Prices consistent with your work 


National Canners’ Laboratory | 
ASPINWALL, PENNSYLVANIA | 
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The spore of this organism is located at the end, giving 
the germ a drumstick appearance. The rods are three or 
four microns long by one in width, rounded ends; bacilli are 
sometimes joined together and form chains. Their motion 
is serpentine or wavy, and the long chains are also motile. 
Bacilli with spores already formed are also motile the same 
as Bacillus Butyricus Frumenti; they also resemble the 
bacillus of tetanus, 

This was indeed the most remarkable discovery; never in 
my experience since having made a special study of spoilage 
have I found this organism in tomatoes. Spore bearing 
organisms do not grow well in the presence of acid, even in 
proportions as low as 5 per cent, which is the normal acidity 
of tomatoes. Their growth would be very feeble indeed 
with an acidity of half this amount. This has been a dry 
season in the southern tomato belt; they have had very 
little rain, the tomatoes are solid and meaty—not much 
water. The vines are affected in many cases with some sort 
of a blight which causes the leaves to wither up like tea 
leaves; this blight is black in color. I have not made a 
microscopic examination of the organism, but am inclined to 
thing that it is a black Torula. The acidity of the tomatoes 
is almost nil, in fact to the taste there is no acid perceptible. 
There is not enough to cause any marked action on the tin 
plate, as is usual with tomatoes. This freedom from acidity 
is the eause of the trouble. I am under the impression that 
the acidity should be artificially supplied. The principal 
acid in tomatoes is malic, caleulated as .4 per cent normally. 
There are also several other acids, probably citric and 
tartaric. The chemical separation of these acids is not yet 
correctly worked out. If sufficient citric acid were added 
to bring the acidity of these tomatoes up to .5 per cent a 
simple boiling water process would be sufficient to keep them 
from spoiling. 

There is some danger from adding artificial acid of spoil 
ing or injuring the flavor of the tomatoes to some extent, and 
if artificial acid were added the national food regulations 
would probably demand a declaration of same upon the label. 
One of the most surprising things in this case was the fine 
appearance of these tomatoes even after having received a 
process of 240° for forty minutes. One would imagine that 
they would cook all to pieces, but this was not the case. 
While not strictly whole stock they were very nice in appear 
ance. However, I am sure that a process of this kind would 
cook tomatoes to pieces where they were grown under favor 
able climatic conditions. The ordinary tomato would never 
stand that process without cooking to pieces. 

Who would imagine that it would ever be necessary to 
give tomatoes a process of 240° for forty minutes? I never 
heard of such a thing before, and probably no other packer 
in the country ever used such a process. In this case the 
packer was all at sea. He had no idea what was the cause 
of his spoilage—he had never met such conditions in all of 
his long years of experience. The value of the microscope 
and the knowledge of bacteria were fully demonstrated here. 
Is it any wonder then that no one can state with positive 
assurance that any process is going to be sufficient to keep 
a product under discussion? The only safe method for 
determining the proper keeping qualities is by thorough 
incubation and a test with the microscope. It has proven 
effective in a great many cases. It is now possible to 
determine accurately long before the goods have gone wrong 
in the wareroom, whether or not they are going to keep. 
The saving of any such goods, if found to be infected with 
bacteria, is an easy matter and the expense is merely one of 
labor and not loss of goods. 

An open bath process for Refugee String Beans and for 
Golden Wax Beans is being used quite extensively through 
out the United States and Canada. I do not know how long 
it has been used, nor do I know where the packers secured 
such information in regard to the process. We have been 
assured by a number of packers that they have always been 
successful in past years in keeping these beans by giving 
them a simple open bath process for thirty-five or forty 
minutes. On the other hand, no less than ten packers have 
been troubled with flat sours after having given their beans 
just the process we have mentioned. We are asked to 
aceount for this, and our idea that in no case was the open 
bath process sufficient to insure sterilization; we believe 
that the packers who used that process probably succeeded 
in disposing of their pack on a quick market where the 
goods were rapidly consumed. Everyone knows this is true 
of canned corn; some packers up in Main seldom give their 
eorn enough processing to keep it indefinitely—it goes into 
consumption quickly and is used up, and it is only when it 
is carried over that flat. sours develop. String beans and 


















Golden Wax beans are nearly neutral, only slightly geiq 
They are infected in the green state with spore bearing 
organisms, the most resistant of which belong to the Subtilig 
and Mesentericus group, all varieties of which organisms 
develop on substances nearly neutral where sugar ig prese re 
either natural or added. The more sugar the more prolife 
will ke the growth of bacteria, and the more acid wij] be 
formed from the sugar. In the case of the beans there jg - 
very little natural sugar and the growth of these organiant 
is exceedingly slow. The souring goes on just the camel 
especially where the temperature is favorable. In a eooj 
temperature they do not grow very well—they might lie 
practically dormant, in a temperature of 60°, for six months 
or more. This probably accounts for the good fortune of 
those packers who have used the open bath process, String 
beans and Golden Wax beans will surely become infected 
with these organisms is processed in open bath, and the time 
necessary for chemical changes to take place in the ean wil] 
depend, as I have said, on the temperature in which the cans 
are stored. Our attention has been especially directed this 
year to string beans—there have been a great many cases of 
insufficient sterilization. In some instances we have been 
able to prevent spoilage, where the beans have been sent jn 
promptly to be tested. They should always be given a heavy 
process of 240° for anywhere from twenty to thirty minutes, 

The processing of sauerkraut under different conditions js 
interesting. Where kraut is cooked first in open kettle 
before filling into the cans, the final process is very differ. 
ent from that required where the kraut is filled fresh from 
the brine into the cans. 

Here we have exemplified again the value of thé acidity 
as a means of assisting in the keeping of kraut along with 
the sterilization given. Where kraut is cooked in an open 
kettle the lactic acid which was formed during its curing ip 
fermentation is driven off to a very great extent, then when 
it is canned it is absolutely necessary to give such kraut a 
heavy process, 240° for ninety minutes being barely suf 
ficient in some eases. On the other hand, this very same 
kraut if rinsed off in water and filled into the cans will keep 
after an open bath process for one hour. It is the laetie 
acid which prevents the development of the spore bearing 
organisms which are present but undestroyed. In the ease 
of the kraut previously cooked in open kettle the acid is 
driven off and there is nothing to prevent the development of 
the spore bearing organisms, consequently a heavy process is 
necessary. 

One who makes a constant study of the organisms asso 
ciated with spoilage of canned goods is impressed with the 
great variety. Some years nearly all the spoilage will be 
caused by anaerobic bacteria, which produce gas in large 
quantities, causing swells. Another year these organisms do 
not make their appearance, but in their place those which 
produce flat sours seem almost universally distributed. I 
believe that some of this latter variety are becoming more 
and more resistant to heat; it is certainly true that the 
processes given nearly all kinds of canned goods are far 
heavier than was formerly given. A new method for steril- 
izing canned goods has been recommended frequently by this 
laboratory within the last two years, and is finding favor, 
particularly on goods which are injured by a long, heavy 
process. We say a new method, but the method, however, 
is not new excepting that it has only recentiy been applied 
to canned goods. We refer to the intermittent sterilization. 
This method fer destroying bacteria was discovered some 
years ago by Professor Tyndall of England. This scientist 
was a contemporary of Pasteur and carried on a number of 
experiments at the same time with Pasteur in opposition to 
the spontaneous generation theory of Von Liebig and his 
followers. It was owing to the seeming impossibjlity of 
destroying the organisms present in both meat and vege- 
table infusions that led Von Liebig to advance his spon- 
taneous generation theory. Prefesor Tyndall carried on 
some interesting experiments to demonstrate that all such 
infusions could be sterilized and that the organisms present 
in them were in the spore form, resistant to heat, and did 
not originate spontaneously. 

The intermittent sterilization or discontinued heating, as 
he called it, was used suecessfully in destroying all kinds of 
organisms, and it was based upon the following scientific 
facts. The resistant forms of bacteria are all spore bearing 
and appear on vegetables, in meat and milk in the spore 
form. There are present also fully developed bacteria, those 
which have vegetated from the spore. The first heating 
destroyed all these vegetating forms; infusions were then 
eooled and allowed to stand for a day or two in a moderate 
temperature, when another batch of the spores would develop 
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THE AUTOMATIC STERILIZING 
AND AGITATING MACHINE 
























Realizing the 
shortness of the 
corn season and the 
importance of your 
seeing a Cooker in 
actual operation and 
doing the things we 
claim for it, namely : 



















Improving the 
quality of the corn 
100 per cent; 

Leaving the in- 
terior of the can as 
bright as a silver 
dollar; 

Cooking in one- 
half the time; 


Saving all of the 
labor from the end 
of the capper to 
your warehouse: 
fully 50 per cent of 
the fuel; practically 
all the leaks and 
swells and a _ large 
portion of the 
sugar; we_ solicit 
your investigation 
of the Cooker NOW. 
Do not delay. We 
invite your imme- 


diate res 
es Rear end of machine showing return track and cooling tank with conveyor for delivering cans high 


the ground. P 
South Lebanon, enough so that they will ro'l into the warehouse from the cooker. 





























Ohio: — Automatic ‘ . , : 
Cooker was started up by the South Lebanon Canning Company on August 16th, and will be in continuous operation during 
the season on ‘corn. 

Rochelle, Ill.—Two of the Automatic Cookers were placed in operation on corn at Rochelle on August 24th and will 





be in continuous operation during the season. 
Mount Pleasant, lowa.—There are two of the Automatic Cookers at Mount Pleasant. We present for your considera- 


tion a perfect piece of mechanism. These Cookers have just been completed. They will handle the entire pack of this 
two line corn plant. 








FROM THE SOUTH LEBANON CANNING COMPANY 
South Lebanon, Ohio, Aug. 24, 1909. 







Hastings Industrial Co., Chicago, Ill. 

Gentlemen :—In answer to your letter, will state, that we are processing our own corn at a temperature of 252 
degrees, and time from 38 to 40 minutes. We are very busy now, but will send you case of samples as soon as we have 
a little leisure time. We canned today about 41,000. 

Yours truly, SOUTH LEBANON CANNING COMPANY. 

We offer you a money-making machine that, in our judgment, will pay for itself in your factory in one season. 

We again say to you that all Cookers must be built after order is received. We are satisfied you will want a 
Cooker, and, if you do, we would like to know it as soon as possible for the above reason. 


The Automatic Cooker Co., 154 Lake St., Chicago, IIl. 


The Hastiags Industrial Co., Sole Distributing Agents 
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into the vegetating form. The second heating would, of 
course, destroy these. In many cases these two heatings 
were sufficient, but some of the anaerobic bacteria in some 
cases would develop more slowly. It was therefore decided 
to give the infusions a third heating when all forms would 
be destroyed, and perfect sterilization secured. He proved 
that many organisms responsible for the infection of these 
infusions after sterilization gained entrance to the flasks 
from the air, and it was only on exposure to the air that any 
such infusions would spoil or show signs of bacteria life: 
To demonstrate that the organisms in the air would spoil 
these infusions he exposed some of them to the action of 
the air; others were placed in a special chamber which he 
constructed, the air inside of which was free from all kinds of 
floating particles. He accomplished this sterilization of the 
air in the chamber by coating the inside of the chamber 
with glycerine, which would catch all the floating particles 
when they settled, and he found that he could determine 
when the air was free from floating particles by passing an 
electric beam through the chamber; any floating particles 
present in the air would be visible, because they would 
refract the light. As soon as all particles had subsided so 
that the rays of light passing through the chamber would 
be invisible it was ready for the flasks. These were intro- 
duced, stoppers removed, and they kept perfectly, because 
there were no organisms to infect them. Pasteur also demon- 
strated that such infusions when unstoppered at very high 
altitudes, where the air was free from floating particles, 
would not be infected by any organisms. It was therefore 
settled conclusively that the germs responsible for spoilage 
were both present in the raw material in the form of spores 
and vegetating bodies, and also clinging to floating material 
in the air, such as dust and small particles. 

Adopting Professor Tyndall’s theory we find that canned 
goods may be sterilized perfectly at comparatively low 
temperature if given two or three heatings, allowing time 
between heatings for the development of any organisms 
which are present in the spore form. The temperature in 
which the cans are stored between heatings is important 
because in case where it is favorable for the rapid deveiop- 
ment of the bacteria spoilage might result between heat- 
ings. It has been found practical to keep such canned goods 
in a temperature not to exceed 70° F., and if the tempera- 
ture is higher the intervening time between the heatings 
must be shortened accordingly; in others words, care must 
be taken that spoilage does not occur between the heatings. 
After goods have been subjected to two or three heatings all 
bacteria will be destroyed and they will keep indefinitely. 

The re-cooking of canned goods which are found to be 
infected after incubation here in the laboratory always saves 
the goods, because spores will have developed in the pack- 
er’s wareroom and will be destroyed in the second cooking. 
It is this scientific fact which makes the testing of canned 
goods valuable. In the incubator these spores develop rap- 
idly in any goods which are sent for testing, and they will 
multiply sufficiently to be easily deteeted under the micro- 
scope, and if found instructions are immediately sent to 
the packer to give all of his canned goods a second cook, 
which is sufficient to prevent spoilage. 

The sterilization of canned goods is on a far safer basis 
now than it ever was in past years. Formerly the packer 
had no way of knowing whether his goods were going to 
keep until spoilage had actually occurred. Sometimes the 
goods did not show signs of spoilage until after they had 














The Trade Mark Title Company 


Fort Wayne, Indiana. 

Announces opening of branch office in Bowling 
Green Building, No. |! Broadway, New York City. 

Headquarters in Fort Wayne, where our bureau 
of 75,000 copies of trade marks is located. 

Eyes, Ears, Tongue and Hand of the Trade- 
Mark world. 

We register marks at home and abroad. The best 
services at reasonable rates. 


The Trade Mark Title Company, 


Fort Wayn o, Indiana. 








THE CANNER AND DRIED FRUIT PACKEK. 









been shipped away and distributed among the retai] stores 
then the loss was enormous, injuring not only in the logs of 
goods but the reputation of the packer also. With modern 
facilities for testing canned goods all such losses may be 
averted, and the canning industry is particularly fortunate 
in having these scientific facts clearly understood, and the 
means of preventing spoilage practically applied. 

Improvements are being made in machinery for sterilizin 
canned goods and all packers should take a lively interes 
in the development of such machinery as will accomplish 
sterilization in a shorter time than is now given canned 
goods. The high temperatures and the long time necessary 
to insure sterilization injures the quality of some canned 
goods very much; both the flavor and the color are partially 
destroyed, and in some eases where it has become necessary 
to use exceptionally high temperatures the proteids have 
been split, destroying the character of the product to some 
extent. Products particularly rich in sulphur become dis. 
colored with iron sulphide, the sulphur being set free during 
the process unites with hydrogen and forms iron sulphide 
which is black. In corn and hominy this has caused a great 
deal of trouble, and is not easily overcome. Machinery 
whieh will agitate the cans while they are being sterilized 
so as to thoroughly mix the contents, thus giving a uniform 
exposure to the heat, promises good results, and the mann- 
facturers of machinery should be encouraged by the canners, 
In the manufacture of such special machinery many dif- 
ficulties have to be met and it is frequently a matter of 
great expense and often failure to meet all the requirements 
and secure perfect results. Experiments are now being con- 
ducted with agitating systems, with systems for sterilizing 
the product before it is introduced into the can, systems for 
destroying the bacteria under pressure, and the application 
of heat from electricity specially applied. The future prom- 
ises some very valuable contributions in the machinery line 
for sterilizing all kinds of canned goods. j 

Economic Reasons for the Reduction of Milk to Powder. 

The following paper was read before the Syracuse section 
of the American Chemical Society by Lewis C. Merrell: 
The present method of milk supply is wasteful, uneco- 
nomical and generally insanitary. It is not to be supposed 
that a civilized community in which sanitary science is 
advancing so rapidly will continue to tolerate the menace of 
impure milk when a satisfactory solution of the whole milk 
question is offered. While the production of certified milk 
offers decided advantages over old methods in the matter 
of cleanliness, it by no means solves the universal milk 
question, for there is no present prospect of a sufficient sup- 
ply of certified milk to make its use at all common, and the 
expense of producing it places it beyond the reach of the 
modest income except for the special uses of infant and 
invalid. 

Contrary to general opinion the production of clean milk 
is not much more expensive than the production of insani- 
tary milk. The expense necessary in the production of 
certified milk is chargeable rather to methods and apparatus 
used in keeping the milk clean from contamination and pro- 
tecting it from unfavorable conditions during shipment and 
storage. Such experience as I have had in the production 
of clean milk leads me to believe that any careful farmer 
with a reasonably well equipped dairy can produce milk con- 
taining not more than twenty-five hundred to four thousand 
bacteria per cubic centimeter in the milk pail. The bacteria 
count of this same milk at subsequent stages depends 
entirely upon the conditions under which the milk is kept. 
My point is that good clean milk, well telow the certified 
milk limit as to bacteria count, can be produced without 
much additional expense in any dairy, but the expense 
involved in preparing such milk for the market, that is to 
say, the expense of preserving it, is such as to make the use 
of certified milk very limited. It is apparent that we need 
an inexpensive method of preserving milk for the market, a 
method less expensive than is employed in preparing certi- 
fied milk so that it will keep. The ideal method of milk 
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preservation should prevent decomposition or increase of 
bacteria count, without the use of preservative substances, 
without changing the chemical composition of the material 
to be preserved, and without altering such characteristic 
qualities as taste, odor and appearance. 

All these advantages may be secured, as I will presently 
show you, by a properly conducted system of desiccation. 
This will at the same time prevent injury to the milk from 
extremes of heat and cold and will eliminate the _possi- 
bility of contamination during shipment and storage. Reduc- 
tion of bulk and weight are also secured, resulting in consid- 
erable saving in freight. 

Before entering into a further discussion of the advantages 
and possibilities of milk desiccation I wish to take up, in a 
general way, the composition of milk and explain some of 
the difficulties which have tended to prevent the accomplish- 
ment of this extremely desirable result, namely, the reduc- 
tion of the solids of milk to a powder. I will take the 
following analysis as typical of an average miik: 
Per Cent. 


ey ee er ee ere eee ree 3.60 
Re PPC TOUT TORT OCC 4.58 
CR Oe. os eal 6 ole dew 0 ones bai aes 2.81 
I, ok 6 oe 0 0.0000146060400 ghee eeeed 0.56 
STE OTC EET ETT TOT. Cr re ee 0.75 
EE oS a cabdcederced 06 64tie ama cd ee mews cameo 12.30 
TT er ee 87.70 


If we remove the moisture from this milk we will have 
approximately the following analysis: 
Per Cent. 


ee ee eee ee ere Te ee ee ea er 29.27 
ES Pe re et Pee 37.2 
GY owb 06140 ccs hann) eH ebeneawaneane bs oen 22.85 
NE, na kn nk ks Ae orca es donsde eee en 1.55 
PO nds. done caktinaedet Chae tasieees ease 6.09 
Let us consider these different constituents in their rela 


tion to desiccation. If the butter fat of milk is heated for a 
considerable length of time, especially if in contact with a 
heated metal surface, the butter fat loses its finely sub- 
divided globular condition and melts into grease. For this 
reason all milk desiccating processes, which require heating 
the milk in a container or upon a metal surface, have been 
most successful with milk from which the cream has been 
separated. If any desiccated milk is to solve the problem 
of our milk supply it must contain all the cream, in no ways 
altered from its natural condition. 

Milk sugar presents few obstacles in the desiccation of 
milk, provided the temperature is kept about 212° Ff. This 
temperature may be exceeded for short periods of time with- 
out caramelizing the milk sugar, but great care must be 
exercised. Some processes depend upon desiccation in vacuo 
to prevent the browning of the milk sugar. That this is 
not always successful is due to the fact that in order to 
maintain sufficient temperature within the vacuum to cause 
boiling and consequent evaporation of the water of the 
milk, it is necessary to use a temperature above 212° Ff. in 
the steam jacket of the vacuum chamber. Hot water has 
been tried as a source of heat, but it renders the evaporation 
so slow as to be impracticable. The wall of the vacuum 
chamber, therefore, is above 212 F. even though the 
interior atmosphere of the chamber is only 130° to 140° F. 
In consequence of the temperature of the chamber wall some 
of the milk sugar is usually discolored. 

Lactie acid, while not mentioned in the above analysis, 
is always a constituent of milk. It results from bacterial 
action upon the milk sugar, and exists in larger or smaller 
amounts according to the care with which the milk has been 
drawn and kept. It is not decomposed by any drying 
process, but will, under certain conditions, combine with 
other constituents of the milk, giving undesirable results. 
The removal of water from milk concentrates the acid to 
eight times its strength in the liquid milk. A good quality 
of fresh milk will contain from ten to fifteen hundreds of 


one per cent acid. When this same milk is reduced to dry- 


ness its solids will contain approximately on 
acid. 

One of the constituents of milk which is affected by thi 
concentration of the lactic acid is casein, which is preci " 
tated from its normal suspension and becomes insoluble 
This effect is more pronounced under the influence of heat 
It is sometimes avoided by neutralizing the acidity of the 
milk with suitable alkalies. If this’ is overdone a pF 
taste is imparted to the milk, and even if the neutralizin mY 
accurately performed the milk tastes salty on account of the 
formation of lactates. If desiccation is performed at q “mee 
paratively low temperature and very rapidly, the concentra. 
tion of the acid has very little effect on the casein. 

The other constituent of milk which is affected by the 
concentration ot the lactic acid is the albumen. Unlike the 
casein, the lact-albumen is in true solution. It is coagulateq 
by acidity and heat, and even though the acidity be neutral. 
ized, the coagulating effect of the heat cannot be avoided 
as with casein. This coagulating effect is produced at any 
temperature above 149° I’. and depends upon the length of 
time of the exposure to the heat. It is evident that to avoia 
coagulating the albumen either a very low temperature must 
be employed in desiccation or else that the drying must be 
accomplished in a space of time decreasing in length ag the 
temperature increases. No process of desiccation which 
depends upon reduction to dryness by boiling in open air 
or in vacuo has ever, so far as I am aware, produced a milk 
powder containing a completely soluble albumen. 

There is still a further difficulty which lies in the way of 
those who have attempted to reduce milk to dryness. When 
its water content is reduced below 40 per cent it acquires a 
consistency somewhat like library paste. After it reaches 
this condition it is very hard to dry. It does not reach a 
condition where it can be powdered until the water content 
has been reduced to perhaps 10 per cent. It differs in this 
respect from most other food substances that are ordinarily 
dried. I had oceasion some time ago to make some experi. 
ments with starch. The particular sample I was examining 
became liquid with a water content of 55 per cent. When 
this water content was reduced to 50 per cent by the add 
tion of more starch, the starch became solid and eapable of 
heing powdered. There was no intermediate sticky, pasty 
condition. It is this peculiarity of milk more than anything 
else that prevented the perfection of a satisfactory milk 
desiccating process for more than fifty years. When milk 
is in this condition it is very easily injured by heat. The 
water cannot be boiled off for bubbles cannot rise through 
the stick mass. In fact, the water is very difficult to re- 
move in any manner. Various methods have been employed 
for treating milk to remove the moisture while in this sticky 
state, as for instance, stirring in vacuo, pressing through a 
shredding machine and exposing to dry air, rolling into thin 
sheets either in vacuo or in the open air upon a heated sur- 
face and scraping the dry material off with a knife. All 
of these methods require so much mechanical manipulation, 
rubbing and stirring of the pasty milk, that the globular form 
of the butter fat is destroyed, and the manufacturers are 
unable to make a whole milk powder or a cream powder that 
resembles fresh milk and cream when dissolved, nor are they 
able to manufacture a powder containing butter fat that 
will keep. There is no reason why the butter fat of milk 
should not keep if its original globular form is preserved. 
Many seeds and different kinds of meal and flour contain 
large percentages of fat and oils, which do not become rancid 
unless the substance be heated or otherwise treated so as 
to break down the globular structure of the fat or oil, when 
it becomes rancid. <A good illustration of this is the peanut. 
It contains a large amount of oil, yet does not become rancid 
while raw. After it is roasted the oil son begins to oxidize, 
and the peanut butter, which is the expressed oil of the pea- 
nut, becomes rancid very easily. 

I said earlier in this paper that a properly conducted 
system of milk desiccation was the ideal method of milk 
preservation, preventing decomposition or increase of bae- 
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teria count, without the use of ‘preservative substances, 
without changing the chemical composition of the milk and 
without altering its state, odor and appearance. I will now 
describe such a process, showing how the difficulties before 
mentioned may be avoided and a perfect milk powder be 
produced which offers all the advantages of certified milk 
at a much less cost. 

Fresh whole milk is drawn into a vacuum pan and a 
portion of its water removed. This condensation is halted 
while the milk is still in a fluid condition and before any of 
the milk albumen has been cooked onto the walls of the 
vacuum chamber. The milk is then drawn from the vacuum 
pan and sprayed into a current of hot air. The moisture of 
the milk is instantly absorbed by the air and the particles 
of milk solids fall like snow. Upon examination they are 
found to contain less than 2 per cent and sometimes not more 
than one-half of 1 per cent of moisture. The hotter the air 
is the more rapid the drying effect and the less danger there 
is of injuring the milk solids by heat. I say this advisedly. 
Let us assume that each little particle of milk is a sphere, 
and that evaporation is proceeding upon all portions of its 
surface. This evaporation not only takes heat from the air 
but also from the interior of the milk particle, so that the 
milk solids become cooler and cooler until completely dry. 
After that the temperature does not affect them. 

As illustrating the fact that thoroughly dried albumen 
cannot be coagulated by heat, I took a sample of egg albu- 
men, dried by this proceess, and hermetically sealed it in 
several cans. These cans were placed in boiling hot water 
for periods varying from one-half to four hours. Afterward 
the albumen was examined for solubility, which was found 
not to have been impaired, the albumen in the can subjected 
to heat the longest showing the same solubility as the origi- 
nal unheated albumen. This method of desiccation does not 
destroy the globular condition of the butter fat, it does not 
burn the milk sugar nor does it coagulate the albumen of 
the milk. It is not necessary to neutralize the acidity of 
the milk, for moisture is removed so quickly that there is no 
chance for chemical action, and neither the casein nor the 
albumen are affected in any way by the concentration of the 
acid. The difficult pasty condition of the milk solids is 
passed while the milk particle is suspended in the air and 
not in contact with heated metal. As nearly as I can esti- 
mate, one pint of milk presents about two acres of surface 
when sprayed into the air. The individual dried particles 
are from one two-thousandth to one ten-thousandth of an 
inch in diameter. 

No bacteriological action. has been discovered in milk 
powder containing less than 3 per cent moisture, and no 
chemical deterioration takes place. It is, therefore, evident 
that the milk powder product described above fulfills my 
definition of an ideal preserved milk, for decomposition is 
prevented merely by dryness and without the use of pre- 
servative substances and without changing the chemical com- 
position of the milk. As to the odor, taste and appearance, 
this can best be judged by each individual. I will say. how- 
ever, that this whole milk powder is in use in place of fresh 
milk at several of the United States soldiers’ homes and 
military posts as well as in the navy. It has been sub- 
jected to the most exhaustive tests by the United States 
Department of Agriculture, Bureau of Chemistry, and by 
the experiment stations of different states. The Pacific 
fleet carried a ton of it around the Horn under an absolute 
guarantee as to keeping quality and has since re-ordered 
largely. A 10-cent package makes one and a half quarts 
of milk, at 63% cents a quart. With these results in mind it 
is not too much to assume that the reduction of milk to 
powder offers a satisfactory solution of the universal milk 
question. 

Primarily there are two reasons for the preservation of 
any perishable food substance; in the first place, that it may 
be stored for future use, and in the second place, so that it 
may be transported from place to place economically while 
retaining its desirable qualities. Both of these reasons apply 
with special force to milk, which is one of the most difficult 
food substances to store and transport. Giving our con- 
sideration to the first of these questions, there are several 
important reasons for the preservation of milk by reducing 
it to powder. Two-thirds of the milk supply is produced in 
six months, from April to September, and the remaining 
one-third in the six coldest months of the year. The price 
drops in summer because the supply exceeds the demand and 
because milk is more difficult to keep in hot weather. The 
price rises in winter because the demand exceeds the supply. 
The surplus in summer goes into butter and cheese, but 
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there is no way to augment the winter supply when it falls 
short. The storage of whole milk in summer in the form 

a powder assures the country of an adequate suppl of 
winter. The storage of food always tends to steady Steal 
enabling merchants to do business on a smaller margin, +h 
reducing prices to the community in general. The advan, 
tages of storing fresh milk for future use on the seq and rf 
the very cold and very hot climates are well understooq a 
need no comment here. 

The second reason for the preservation of milk, namely 
that it may be transported from place to place economically 
without deterioration, is probably even more important 
There is great difficulty and expense connected with the 
transportation of a highly fluid and perishable substanee 
like milk. New York city gathers its supply largely withiy 
a radius of three hundred miles, though in certain Cases 
milk for domestic consumption is drawn four hundred miles 
to New York. The daily average of milk required to supply 
New York city during 1907 was 49,306 cans, an increase of 
1,335 cans per day over 1906. The freight rate was 23 cents 
for the first forty miles, 26 cents for the first hundred miles 
29 cents for the first 190 miles and 32 cents for all beyond 
this distance. If a person were to ship milk from the outer 
zone to New York city it would cost 32 cents for a forty. 
quart can containing eighty-five pounds of milk. A discount 
of 15 per cent is allowed on carload lots of not less than 
10,000 quarts, making a net cost per can $0.272. Eighty. 
five pounds of milk would contain 10% pounds of powder, 
Assuming, therefore, that the solids represent the value of 
the milk, it would cost $2.53 to ship to New York liquid 
milk equivalent to 100 pounds of powder. The freight rate 
from the same zone to New York on milk powder is 25 eents 
per 100 pounds in less than carload lots or 18 cents per 100 
pounds in earload lots. As the material is not perishable it 
is fair to take the carload rate. We can, therefore, ship for 
18 cents in powdered form an amount of milk which it would 
cost us $2.53 to ship in liquid form. Besides this the ship- 
per of liquid milk runs the risk of having his milk spoil, 
while the shipper of milk powder runs no such risk. The 
cost of shipping the milk in powder form is only about 7 
per cent of the cost of shipping the same amount of milk in 
liquid form. Assuming that the average rate per ean to 
New York is 25 cents, it cost last year $12,326.00 per day 
freight on New York’s supply of milk. The same milk 
could have been delivered in New York in the form of pow- 
der for $863.00 per day, a saving of $11,463.00 per day, a 
saving of $4,183,995.00 per year. 

The average cost of New York’s supply of milk is $1.30 
per forty-quart can, or 344 cents per quart, delivered at New 
York. This milk costs the New Yorker about 8 cents per 
quart, leaving a margin of 44 cents per quart for cost of 
delivery and profit to the dealer. The same amount of milk 
can be delivered to the consumer in the form of powder on 
a margin of 2% cents per quart for cost of delivery and 
profit to the dealer, showing a saving of 214 cents per quart 
over present methods. This would mean a saving of 90 cents 
a can, or $44,375.00 per day on New York’s supply, a saving 
of $16,197,021.00 per year over present methods. I am 
assuming that the grocer handles this milk powder on regu- 
lar margins, namely, 20 per cent for the retailer and 10 per 
cent for the wholesaler. 

At 8 cents per quart New York’s milk supply is worth 
$57,589,408.00 per year. I have shown above a saving per 
year of $16,197,021.00 on dealers’ profits and cost. of selling, 
amounting to about 28 per cent of what New York city’s 
inhabitants pay for milk. On this basis milk could be sold 
in New York city in powder form at an equivalent of 6 
cents per quart and afford an attractive margin of profit for 
all concerned, the saving in freight being sufficient to pay 
the cost of reducing the milk to powder and the manufactur- 
er’s profit. : 

There are no reliable data available as to the consumption 
of fresh milk per capita, but the constant rate of increase 
in the number of cows in proportion to population may be 
taken as indicating a continual increase in the consumption 
of fresh milk. Milk is not, however, by any means 48 
widely used as it should be. This is partly due to the 
reluctance of the housewife to purchase an ample supply, 
owing to its perishable nature. It is a well known fact 
that convenience increases use. Street cars are more de- 
pended on when they run every three minutes than if there 
are five-minute intervals, for many people who would walk 
rather than wait will ride if there is a car at hand. The 
average housekeeper takes a given number of pints or quarts 
of milk a day. Some days ‘she needs more than she has, 
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CONSIDER IT 


From Your Pocketbook’s Stand Point 


You use filling and capping machines because they handle your goods 
cheaper and quicker than could possibly be done by hand. But ‘‘hand 
work’’ was employed years ago—canners got along with it then, why not 
now’ It would be folly to attempt it, wouldn’t it? 

Why not apply the same reasoning to the labeling question? Even if help 
is available, ‘‘hand work’’ can’t compete with the BURT LABELING 
MACHINE, either as to cost or quality! Do you know of any practical 
machine that does not surpass ‘‘hand work?’’ 

Why neglect the labeling department—doesn’t its expense enter into the 
cost of your goods? The sooner you begin using a BURT LABELING 
MACHINE, the quicker your labeling expense will drop! , Why not get 
particulars of this big Time Saver now? 


BURT MACHINE COMPANY 


BALTIMORE, MD. 

























WE HAVE IT 


The apparatus that combines naphtha or 
distillate with air in exact ratio, making an 
absolutely uniform quality of gas regardless 
of achanging demand. 


THE 20" GENTURY GAS MACHINE 


Is the best, therefore the cheapest. Renders 
most efficient and economical fuel for fire 
pots and cappers, from 59° distillate or 
from common stove grade gasoline. 

Does not affect the insurance rate when 
installed inside of insured building. 
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other days’ she has more than she needs. Either she is 
wasting money by buying teo much or else the milk dealer 
is losing business. It is evident that with a powdered milk 
always on hand ready when wanted the use of milk should 
be popularized. 

In England, where ice is but little used for preserving food, 
the housewife buys only as much of meat or vegetables as 
ean be used during one day. Milk peddlers are passing in 
London every few minutes and milk is bought only when 
wanted. Such methods seem strange to us, because we are 
accustomed to depend upon preservation of food by ice. It is 
not impossible, therefore, that our present method of sup- 
plying milk may seem strange to people a few yehrs from 
now, when milk powder has become a staple article like 
flour. 

One reason for the expensivness of a house-to-house deliv- 
ery of liquid milk is the fact that the demand for milk varies 
considerably from day to day, whereas the cow pays no 
attention to the whims of the public. The miik dealer must 
always have enough to supply his patrons when the demand 
is large. At other times he must make butter and Dutch 
cheese out of his surplus milk, and lose money on every 
quart ef milk utilized in this way. I am told by a promi- 
nent milk dealer that the demand for milk is usually large 
on Monday. On Tuesday it is very small. On Wednesday 
it recovers, and on Thursday it drops away again. On Fri- 
day it is large, and on Saturday his demand always exceeds 
his supply. A permanent product would adjust supply to 
demand every day in the week. 

Another reason for the reduction of milk to 
powder is the fact that there sare many districts which are 
eminently suited to milk production where the dairy industry 
does not thrive because of their distance from market. The 
location of milk desiccating plants in such districts would do 
much not only to promote the interests of remote farming 
communities but would largely increase the milk supply of 
the country. The question of time would be entirely elimi- 
nated and the distance from market would not be a factor 
except for a slight increase in freight rate. It is well known 
that the railroads make very close rates on long distance 
shipments of western products to eastern states and, in fact, 
the freight rates from [linois and Iowa may be lower to 
New York than from some (district in northern Vermont or 
northern New York. There is no reason therefore why New 
York city should not draw its milk supply from the western 
states as it yow largely draws its supply of butter and eggs. 
In fact ; reasons for the reduction of 


economic 


most of the economic 
milk to powder might be summed up in one phrase, a world 
market for milk. 

There is one reason, however, which I wish to dwell upon 
that is rather sanitary than economic. Fresh milk is a sub- 
stance upon which no pure food guaranty is possible. It is 
drawn today and gone tomorrow. This renders adequate 
milk inspection practically impossible. With milk supplied 
in the form of a permanent powder it is entirely possible to 
create a high standard of quality and purity because the 
stability of the product would permit of the enforcement of 
rigid regulations. 


NO, INDEED. 
No Good Sensible Working Bee Listens to the Ad- 
vice of a Bed-Bug on the Subject of Business. 


—Hubbard. 
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PENDING APPLICATIONS FOR TRADE-MARKs. 

The following trade-marks have been favorably 
acted upon by the Patent Office at Washington, D, ¢ 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to the Trade-Mark Title Com. 
pany, Fort Wayne, Ind. 

Serial No. 39,570. Words ‘‘Palmetto Brand’’ in connee- 
tion with the representation of a palm tree. Owner, (gj. 
fornia Fruit Canners’ Association, San Francisco, Cal. Useg 
on canned fruits and canned vegetables. 


Serial No. 32,036. ‘‘33’’ with the representation of 
star. Owner, L. F. Giffen & Co., Fowler, Cal. Used on 
raisins. 

Serial No. 32,038. ‘‘55’’ with the representation of 
star. Owner, L. F. Giffen & Co., Fowler, Cal. Used on 


raisins. 
Serial No. 43,145. Word ‘‘Syntholac.’’ 
Bros. & Foster, l'ew York, N. Y. 


. Owner, Fairchild 
Used on a milk-food. 





PROGRESS OF THE 1909 SALMON CANNING SEASON. 

Reports coming in from the various salmon canning 
districts of the Pacific Coast indicate that with a few 
exceptions the pack is a satisfactory one and will 
come up to the expectations of the cannerymen. The 
canneries at Bristol Bay in Alaska, the largest Red 
packing district in the north, have completed their 
packs and the figures show that while the pack is not 
as large as that of last year by 100,000 cases, it is 
nevertheless a good average pack. In some other Red 
districts, the pack has fallen off. The canneries in 
southeastern Alaska are also doing well. On Puget 
Sound, the long awaited “Fourth Year” run of salmon 
has arrived, and while it came late, it was well worth 
waiting for. Trapmen and seiners have been reaping 
a great harvest and the canners have been taxed to 
their utmost capacity for the last ten days. The same 
condition exists on the Fraser river, where at the 
present rate, the pack should prove one of the largest 
for years. The only discouraging reports come from 
the Columbia river, where at the present time the pack 
is at least 25 per cent short of that of last year, with 
little hope of another run that will enable packers to 
catch up. 

Alaska. 

Tangible advices have been received during the past 
month from the various districts in Alaska telling of 
the progress of the salmon run of those districts. The 
pack is entirely completed at Bristol Bay and by this 
time the cannery ships have started on their voyage 
southward. In the other districts packing is still 
under way, operations having but recently started in 
certain districts of southeastern Alaska. 























AUTOMATIC STERILIZER 


HAYNER BROS. & MILL 


The New Hayner Bros. & Mill 


will be in operation during the Corn Can- 
ning season at the plant of J. M. Hayner 
& Co., South Lebanon, Ohio. We will 
be glad to have Canners call and examine 
these machines in operation and see sam- 
ples of corn processed in them. 
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Modern High Speed 
Gan Machinery 


For Making Open Top and 
Regular Packers’ Cans 


Rotary Header, that’s my name, 
and I am proud of it. Work for 
me is one round of pleasure. That 
is because I am never found fault 
with. I have lately had a new in- 
fusion of life, so that I am now a 
wonder for work. Just inquire 
about me. 








For further particulars write 


McDONALD MACHINE CO. 


Office, Commercial National Bank Bldg. 
Works, 32nd St. and Shielas Ave., Chicago 























DON'T BOIL Your pe 
Pulp Until You First Filter It 


Reduce to the proper consist- 
ency by Filtering not boiling 


Approved by scientists as of great advantage in preserving 
tomato color and flavor 


CLIMAX MACHINERY CO., Indianapolis, Ind. 








Canning Boxes 
and Box Shooks 








YOU WILL NEED 


Field Crates 


THIS SEASON 
We have just what you want 


Canning Boxes always in stock for 
Immediate Shipment 


Write for Sample and Delivered Price 


Bell-Coggeshall Box Co. 


incorporated 


Louisville Kentucky 


















BENZOATE THE BIG QUESTION AT FOOD COMMIS- 
SIONERS’ CONVENTION. PRESERVATIVE IS 
ENDORSED. 

The overshadowing question at last week’s annual 
convention of the Association of State and National 
Food and Dairy Departments at Denver, Colo., was 
benzoate of soda, and the principal action taken by the 
delegates was to endorse that much discussed food 
preservative. 

Secretary of Agriculture Wilson and President J. 
Q. Emery of the Association of State and National 
Food and Dairy Departments tried each other’s steel 
the first day of the meeting. The courtesy of the floor 
was asked for Secretary of Agriculture Wilson by 
Mr. Wright, of lowa, and when well into his speech 
the Secretary requested that the Remsen Board, which 
some months ago, after investigation, announced that 
benzoate was. harmless, be given fair play. His words 
aroused the temper of President Emery. 

‘*T want to say just a few words in reply to the Honorable 
Secretary,’’ he said in a low, trembling voice, as amid cheers 
and hand clappings Secretary Wilson took his seat. ‘‘I 
want to say that the Remsen Board is here by invitation 
of the executive board, and the intimation that the members 
will not be given full and fair hearing comes with bad 
grace from the Honorable Secretary.’’ 

President Emery reealled a former resolution of the ex- 
ecutive board to have the Remsen Board report brought up 
again, which Secretary Wilson had not approved. 

**May I say just a word here?’’ asked Secretary Wilson. 

**Certainly,’’ said President Emery. 

‘*That was just after you fellows up at Mackinae had 
condemned all of us down at Washington without a hearing, 
and I did not feel that you were the kind of material to 
make a supreme court out of.’’ 

White with rage, his voice shaking, President Emery 
leaned over and, pointing a finger at the venerable Cabinet 
officer, said chokingly: ‘‘ With all due respect to the honor- 
able Secretary of Agriculture, his statements are not borne 
out by the facts.’’ There was a storm of hisses, and cat 
ealls, and not a note of approval. 

President Emery said that Prof. Wiley, chemist of the 
Department of Agriculture, had been present when charges 
were made and resolutions passed aceusing the Department 
at Mackinae. 

‘*There is not a word of truth in it, not a word of truth,’’ 
rejoined the secretary, barely rising from his seat. Whether 
he meant his words to apply to President Emery’s statement 
or to the charges at Mackinae against him was not very 
clear, but the convention seemed to take it that he had dis- 
puted the word of President Emery and’ cheered wildly. 
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Then, over the protest of the president, the convention ad. 
journed for lunch. 
Afternoon Session. 

The convention adopted a motion by Mr. Burke of 
Wyoming that all sessions be open to the press and 
public. The afternoon was largely consumed in dis. 
cussing credentials and in five-minute speeches by 
delegates. : 

H. E. Barnard Talks On Sanitation. 

There was a short talk by Commissioner H, Ef, 
Barnard of Indiana, who made the statement that 
food adulteration, as generally understoed, is of less 
importance than food sanitation: 

‘*As our work has progressed we have become more and 
more impressed with the idea that food adulteration, ag 
commonly understood, is of far less importance to the com. 
munity than food sanitation and we have, therefore, given 
much attention during the year in our inspection work 
to the sanitary conditions surrounding the production and 
distribution of the food supply,’’ said Dr. Barnard. ‘The 
proprietors of unsanitary restaurants, meat markets, bake 
shops and dairies have been more frequently compelled by 
foree of law to improve the sanitary conditions of their 
place of business than to desist from serving oleomargarine 
for butter, beef stearin for lard, egg cake containing no 
eggs or milk low in butter-fat content. 

‘*More than 12,000 sanitary inspections of food produe- 
ing and distributing establishments were made during the 
year, and the value of intelligent, eareful counsel of the 
proprietor by tke inspector fully and completely established. 

‘*The Department of the State Board of Health of In- 
diana, with which I am connected, has recently completed 
its second year of work under the Food and Drug Law which 
went into effect in 1907. The law has been enforced with 
greater ease this last year than during the first year it was 
in effect, because of the more intelligent idea of the pur- 
pose of the law entertained by the manufacturing and retail 
trade; because of the greater efficiency of inspectors and 
chemists, and especially because the consumer is constantly 
becoming more interested in pure food work, and conse- 
quently more insistent upon knowing the character of his 
food supply and the conditions under which it is made. Not 
only has the percentage of adulterations of food and drugs 
stopped pereeptibly during the year just passed, but it is 
becoming more and more difficult to find samples that may 
even be suspected of fraudulent adulterations. 

‘*That our laws have been actively enforced may possibly 
he indicated by the fact that at the present time the State 
Board of Health and the State Food and Drug Commis- 
sioner are defendants in suits brought against them by 
manufacturers resident outside the state of Indiana, who 
do not wish to conform to our laws, but who, differing in 
that respect from every manufacturer and dealer in the 
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We list below a few of our many hundred special values. These items are ready for immediate 
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1-20x12%x12 Wheeler & Tappen duplex steam 


pump. 
3-24 inch 3,000,000 gallon centrifuga! pumps. 
1 No. 15 Morris centrifugal sand and drainage . 5 e x ra ae 
pamp. Direct connected to duplex engines. 6-60x16 95 

orris centrifugal pump for belt 

Also complete line of boiler feed pumps. both 
single and double acting, vacuum and hydraulic 
pumps, in fact, pumps of all sizes and descrip- 
tions. We also have pumps, beaters, tanks. 


It illustrates and describes thousands of won- 


derful bargains in merchandise of every kind, including Building Material, Lumber, Pipe, Rope, 
Chains, Belting, Etc. You save 30 to 75 per cent on every article you select. Send for our 


CHICAGO HOUSE WRECKING CO., 35th and Iron Streets, 


Prices cheerfully furnished upon application. 


BOILERS 


20-78x20’ Horizontal Tubular Boilers, 110 lb. pressure. 
12-72x20’ we cad = 110 * 

3-72x18" ms ¥ i 95 °° i 
4-66x18" * % wag 9 “* ,; 


rive. 3-54416" “ ry ry 95 ** “ 
1-48214' = 7. - 125 “*° 


Triple Riveted, Butt Strapped. 


- 36 Telephones—All Yards, 1900. 
CHICAGO 




















feel it impossible, as they allege, to conduct their 
business of manufacturing food products without the use 
of benzoate of soda. Suits have therefore been brought in 
the United States circuit court and in the circuit court of 
Marion county to restrain us from enforcing that provision 
of the law which prohibits the use of preservatives in food 
products. Fortunately for the citizens of Indiana, for its 
merchants, manufacturers and for us charged with the en- 
forcement of the law, in each case the judge before whom 
the suit was brought refused to grant the injunction prayed 


” 


state, 


tor. 
Emery Gives Board a Scoring. 

Food Commissioner Emery of Wisconsin made an 
address upholding Dr. Wiley in his adminstration of 
the national pure food laws, commending the chief 
chemist on his ruling regarding sodium benzoate. 
President Emery said in part: 

‘‘State and national dairy and food. and drug laws have 
heen enacted, and state and national dairy and food and 
rag departments established and maintained at public cost 
for a very definite purpose. That purpose has been the pro- 
tection of the consuming publie against the harmful conse- 
quences of the adulteration of foods and drugs. These 
harmful consequences include the frauds and deceptions 
practiced on consumers by the manufacturers and distribut- 
ers of fraudulent and deceptive foods and drugs as much 
as the harmful consequences of the manufacture and sale 
of foods and drugs that are deleterious to the public health. 
These laws have been enacted and these departments main- 
tained upon the theory that great wrongs were being per- 
petrated upon the public, that are injuring the health and 
defrauding the people of this country. These wrongs of 
food adulterators became far reaching and deep seated. 

‘“‘Of the long, able, persistent, courageous and honest 
efforts of the chief of the Bureau of Chemistry of the 
(ited States Department of Agriculture to secure a vigor- 
ous, honest and impartial enforcement of the national Food 
and Drug Act of June 30, 1906, it is unnecessary for me here 
ind now to speak. In the minds of the American people 
the name of Dr. Wiley is inseparably associated with purity 
and honesty of food products. 

‘‘In the course of events, certain manufacturers and dis 
pensers of foods made such strenuous appeals to the authori- 
ties at Washington and brought such pressure to bear upon 
them to secure the appointment of a referee board upon the 
question of chemical preservatives in foods, including ben- 
zoate of soda, that those authorities yielded and a referee 
board of five was appointed. This referee board took up 
the investigation of the subject of benzoate of soda and 
after conducting experiments upon a limited number of 
healthy young men with what they called small doses of 
benzoate of soda added to foods, for two months and with 
what they called large doses, for one month, announced 
their conclusions, with which the members of this organ- 
ization are familiar. 
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‘*A majority of your executive committee chanced to be 
in session at Washington at the time the newspapers an- 
nounced the decision of the referee board on the subject of 
benzoie acid and sodium benzoate. We realized that if in 
the enforcement of the national food law that decision were 
to be construed as holding benzoate of soda harmless and 
legal, it meant that a crisis had been reached. 

‘“*The three secretaries (Cortelyou, Wilson and Straus), 
the officials at the time charged with making regulations 
for the enforcement of the national Food and Drugs Act 
of June 30, 1906, in F. I. D. No. 104, made the following 
assumption with reference to the report of the referee 
board: ‘It having been determined that benzoate of soda 
mixed with food is not deleterious or poisonous and is not 
injurious to health.’ That assumption is unwarranted by the 
reported conclusions of the referee board in relation to 
benzoie acid and sodium benzoate. That referee board, ae- 
cording to its published reports, did not make that broad 
generalization or assumption. 

‘*T say that this conclusion by the referee board was not 
warranted by the published data of the experiments. That 
conclusion from the data published is illogical and unscien- 
tific. Those experiments upon which that conclusion was 
based were conducted upon healthy young men only for a 
period of only two months. The most that board was war- 
ranted in concluding in accordance with the well established 
rules of inductive reasoning is that sodium benzoate in doses 
under 0.5 gram per day, mixed with food, is without deleter- 
ious or poisonous action, and is not deleterious to health 
when administered to strong, healthy young men under the 
conditions that prevailed in their experiments for a period 
of two months. Their reports do not show data for a 
broader generalization. ’’ 

More Benzoate Than Labels Indicated. 

Prof. Julius Hortvet of the Minnesota Food and 
Dairy Commission, St. Paul, in an address said in 
regard to the results of his investigations regarding 
sodium benozate in catsup: 

‘*During the past year 224 samples of tomato catsups 
have been subjected to analyses for the purpose of determ- 
ining their content of sodium benzoate.. These samples 
represent 96 brands, 80 of which were found to contain the 
preservative. Of the latter number 74 bore on their labels 
a statement to the effect that they contained not to exceed 
0.1 of 1 per cent of sodium benzoate. These brands are 
found to fall in the following groups: 

Brands containing 0.1 per cent sodium benzoate, or less... 9 
Brands containing more than 0.1 per cent sodium benzoate. 65 
Brands containing between 0.1 and 0.2 per cent sodium 


nc, ep idle CREED EER EO ee EL eee eee te re 31 
Brands containing between 0.2 and 0.3 per cent sodium 
OCA CCP OEN TOE sh eee EEE eT Ee rE Ee 27 


Brands containing more than 0.3 per cent sodium benzoate. 7 
‘*One sample was found to contain 0.67 per cent of the 
preservative. The results tend to reveal some surprising 
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conditions regarding the manufacture of tomato catsups. It 
is apparent, first, that manufacturers seldom intend to com- 
ply strictly with the representations printed on their labels; 
that they are often haphazard or unscrupulous in 
their methods of medicating their products; third, that they 
will, in the absence of restrictions, greatly increase their 
doses of sodium benzoate. On the other hand the consumer 
stands the chance of obtaining an inferior or unwholesome 
product, and on the other hand of receiving into his system 
large doses of a drug amounting, it may easily be imagined, 
to 1 or 2, or even a higher per cent of the product consumed. 
Results like those which have just been presented, based as 
they are on samples actually on sale, serve only to indicate 
unmistakably the present tendencies and eannot fail to fore- 
stall conditions that are sure to exist under the unrestricted 
use of preservatives in foods.’ 
SECOND DAY. 

The members of the Remsen Board were on the 
ground in person prepared to uphold their finding 
in regard to benzoate. They were present by invita- 
tion of the Executive Board. The convention did 
nothing at all the second day,—at least not officially. 

Dr. H. E. Barnard, Food Commissioner of Indiana, 
following up his remarks on the subject of factory 
sanitation, stated that our daily bread and much more 
which enters our stomachs is labeled with death-deal- 
ing germs, all this despite the National and State 
pure food laws which have been passed regarding 
labeling and adulteration in manufacture. His re- 
marks took up details which were not touched on in 
his previous address. In part Dr. Barnard said: 

‘<The time when a man could establish a business and run 
it as he wished without interference and regulation is passed 
so far as the business has to do with food and drugs. The 
rights of the consumer are in nothing more positive than in 
the nature of the food supply, and the manufacturer who 
invests his capital and devotes his energies to preparing food 
for consumption must give way to the inspector who finds it 
necessary to point out improvements in sanitary conditions 
or to suggest other and better working methods. 

‘‘There is, perhaps, a feeling among Americans that too 
much legislation is making slaves of citizens and fear that 
a multiplieity of laws will result in their non-enforcement 
rather than improved conditions. We make the mistake 
in thinking that license is liberty and do not realize that 
the country is freest whose citizens are best protected against 
the selfishness which is at the root of all violation of law, 
and if, in the interest of health and common honesty, we 
insist that our food supply be clean and wholesome, we are 
not asking for unnecessary law, but demanding a right. We 
believe that the movement for purity, for sanitation and 
for regulation is but started and confidently look forward to 
the time when wise legislation, faithful enforcement and 
willing co-operation of manufacturer and dealer, city and 
citizen, will assure for us not oniy an unadulterated food 
supply, but as well a supply which meets every hygienic 
requirement. ’’ 


second, 





THIRD DAY. 

At Thursday’s session, after a long and _ bitter 
struggle, the convention by a roll call on a vote of 
57 to 42 adopted a resolution indorsing the Remsen 

Joard and its findings that benzoate of soda as a 
preservative in foods is harmless in proper quantities. 

After that there was no more resistance by the 
Emery-Ladd faction, and the following resolutions 
were passed: 

Lauding the administrations of Taft and Roosevelt 
for enforcement of the National pure food law. 












Endorsing the National pure food law and recom- 
mending further co-operation between states and the 
National Government. 

Refusing to meddle with the whiskey question oy 
of deference to President Taft, who has it unde; 
consideration. 


Asking the National Government to continue its 
investigations of food preservatives along lines noy 


followed. 

Recommending to Congress a more strict law re- 
garding the manufacture and sale of oleomargarine. 
and protesting against any decrease of the tax on 
colored oleomargarine. 

Felicitating Food Commissioner Cannon and Dairy 
Commissioner Cochrane of Colorado on the courtesies 
extended the convention, and thanking all concerned 
in its entertainment. 

The board of eleven appointed by the Emery-Ladd 
administration to review and pick to pieces the Rem- 
sen Board report did indeed make a report, but it 
merely requested the United States Government to 
consider further the matter of benzoate of soda as a 
preservative in foodstuffs. And with this recom- 
mendation the board of eleven passed the whole ques- 
tion up to the convention itself. 

Dr. Reed Starts Excitement. 

The day’s excitement was begun by Dr. 
\. Reed, of Cincinnati, in 
Board’s finding on benzoate of soda. He attacked 
the report from every standpoint, holding that the 
experiments, instead of being carried on personally 
by members of the board, were left to underlings and 
are therefore not conclusive; that the subjects on 
which experiments were made had been highly fed, 
so that the effect of the benzoate under ordinary con- 
ditions had been minimized; that even then bad 
effects had been produced in several of the subjects, 
all of the symptoms of which were attributed to other 
causes. 

Dr. Reed’s paper was not the first word on the 
subject. Before he took the floor each member of 
the Remsen Board had been called on, and had stated 
very briefly the character and results of their investi- 
gations. So when Dr. Reed had finished and Dr. 
Daniel Lucas of Columbia University had read a 
paper in a similar vein but in a chastened tone, the 
Remsen members were asked whether, in view of the 
strictures just placed upon them, they desired to add 
to what they had already said. 

Drs. Remsen, Chittenden and Long each spoke 
briefly and moderately, denying that they are either 
biased or untrustworthy investigators, as had been 
charged by Dr. Reed. 

As soon as the discussion was closed Wright of 
lowa offered this resolution, which precipitated the 
bitterest wrangle of the day: 

Resolved, That this association endorses the report of the 
(Remsen) referee board of consulting scientific experts ap- 
pointed by Secretary of Agriculture Wilson at the direction 


Charles 
his paper on the Remsen 














ing charges. Rate of Insurance, 55 cents. 


SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 aad 791 


We solicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, no switch- 
Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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ITomato Scalders 


A good Automatic 
Scalder insures improv- 
ed quality—we can 
make prompt shipments 
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The Cox Scalder—(Hot Water) 


For Further Particulars Address 
Sprague Canning Machinery 
Company 


5 Wabash Ave, - - CHICAGO 

















SAUERKRAUT 


made with the original 
Magdeburg— Germany 
Machine, will produce the 
much desired long cut 
Sauerkraut. 


All imitations of our 
machines cost as much or 
more. Why Not Get 
the Best? For all further 
information apply to 


IVAN JOSEPHS, Sole Agent 


170 E. 93d Street, NEW YORK 
0. H. PFERSDORF, 21 Wabash Avenue, Chicago 
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No. 160.K. ae 
Boiler for 
Spray 





Price with Piping and Valves, $67.50 


This outfit can be used for dozens 
of things around the farm or fruit 
orchards. Be sure and write for 
booklet G-8 describing general line. 


DISTRICT AGENTS WANTED 


H. W. Dopp Co., Buffalo, N. Y. 
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of President Roosevelt upon the use of benzoate of soda in 
food products. 

There were motions to refer the resolution to a 
commitee, efforts to delay a vote until a credentials 
committee could be named and do its work, and 
various other dilatory tactics, but through it all Wright 
of lowa and Jones of Illinois, aided at times by 
others, pushed steadily forward, demanding roll-call 
on the resolution until they forced a vote. 

\s already stated, the resolution was carried. The 
full text of the resolution reported by the conimittee 
and adopted without dissent by the convention 
follows: 

Resolved, That this association express its gratitude to its 
confidence in and its endorsement of President Taft, ex 
President Roosevelt and the Secretaries of Agriculture, Com 
meree and Labor and of the Treasury for their efforts which 
have been and are being made to seeure scientific, just and 
legally conclusive settlements of the intricate problem of food 
law administration. 

Whereas, This association recognizes the benefits accruing 
to consumers and the improved conditions resulting to man 
ufacturers of food produets from the passage and enforce 
ment of the National Food and Drugs Aet, approved June 
30, 1906; and 

Whereas, Realizing that the interests of consumers, man 
ufacturers and food officials are identical, and that the 
growth and development of our internal and inter-state 
commerce depend upon amicable adjustment of conflicting 
state regulations; therefore be it 

Resolved, That this association hereby endorses the Na- 
tional Food and Drugs Act of June 30, 1906, and the sub- 
stantial results obtained under its workings in co-operation 
with the state food laws; and be it further 

Resolved, That this association earnestly commends full 
co-operation between the national and all state food laws to 
the end of greater efficiency in food contrel work. 

Whereas, The whiskey question is now in the hands of the 
president of the United States; and 

Whereas, It might be a mark of disrespect for this con 
vention to diseuss this question at the present time; be it 

Resolved, That all discussion or papers on this topic be 
eliminated from the program and that at this convention the 
association take no action on this matter. 

Resolved, That this association respectfully asks the presi 
dent of the United States and the honorable Secretary of Ag- 
riculture, in addition to the investigations already begun 
under their direction, to institute further studies concerning 
the use of preservatives and along the broadest lines; 

Resolved, That this association expresses its heartfelt ap- 
preciation and gratitude to all those who have contrihuted 
so bountifully toward the making of its meeting in the city 
of Denver such a splendid su¢cess, and be it further 

Resolved, That to Honorable Wilbur F. Cannon, Food Com 
missioner, andHonorable R. L. Cochrane, Dairy Commissioner, 
of Colorado, we extend our felicitations for the admirable. 
systematic, courteous» and whole-souled spirit of irresistible 
hospitality which has characterized every event of our generous 
entertainment. 

FOURTH DAY. 

Taking a view different from that of the Remsen 
Board, manufacturers before the convention on Fri- 
day argued that benzoate of soda was no longer nec- 
essary as a food preservative. 

“In fact the manufacturers are coming to the beliet 
that no preservatives at all need be used,” declared 
one speaker. “The public seems to be arriving at the 
same conclusion. Why should we have chemicals in 
our foods if by processes of sterilization and refriger- 


ation they can be done without? While the Goverp. 
ment, through the referee board, has been Carryin 
out its experiments to show that benzoate is not harm. 
ful, a great many manufacturers have been experi. 
menting to show that food can be put up without 
chemicals at all. 

ELECTION OF OFFICERS. 

The convention adjourned after electing the fol. 
lowing officers : 

President—George L. Flanders, Albany, N, Y, 

Secretary—Dr. W. M. Allen, Raleigh, N. C. 

Treasurer—James Fourst, Harrisburg, Pa. 

New Orleans was selected for next year’s meeting, 

Louden Says Preservative Nct Needed in Catsup. 

An address on the subject of benzoate delivered 
at the convention was that by Charles F. Louden, of 
Terre Haute, Ind., who stated in part: 

Leaving aside the question of injuriousness of preservative, 
is it proper for the manufacturer of foods to dose consumers 
with drugs when the right to do so is delegated by law to 
qualified physicians? In the answer to this question I be- 
lieve you will find ground for prohibiting preservatives, The 
advocates of preservative claim that benzoate of soda, in the 
quantity used, is not injurious to the consumer. Suppose 
we grant that. Is that any reason why that drug should be 
administered to the consumer in his food? Would it not be 
just as reasonable to put a little calomel or paregoric in the 
goods on the ground that they were not injurious in the quan- 
tity used? The answer to that would probably be that benzoate 
of soda is necessary in the manufacture of the goods, while 
calomel is not, but right there we strike the ‘‘ incontestable 
fact.’’ Benzoate of soda is no more necessary to the keeping 
qualities of goods—no more necessary to the production of 
goods of satisfactory flavor, than calomel. It isn’t a ques- 
tion of theory any more, it is absolute fact. When the 
travelers on every Pullman buffet car in the United States 
and Mexico will eat non-preservative catsup for two years 
without a single complaint of flavor—when the patrons of 
seven of the largest railway lines in the country do the same 
—when the Pullman Company and these railroads report, as 
they have, that they have not had a bottle nor any part of 
a bottle spoil after opening—when jobbers all over the coun- 
try order non-preservative goods for 1909, as the result of their 
experience in 1907 and 1908, it is useless to make the claim 
that preservative is longer necessary to the successful produc- 
toin of high grade goods. 

The advocates of preservative use contradictory argu- 
ments in their efforts to counteract the increasing demand for 
non-preservative goods. They say that the goods will not 
keep after opening and that the consumer runs the risk of 
injury from goods in a state of fermentation. In the same 
breath they declare that the goods are prepared with glacial 
acetie acid and so highly spiced that they cannot be made 
to ferment, and are therefore indigestible. The first argu 
ment I have already answered in part, and would add that 
our experience in the past two years satisfies us and our cus- 
tomers that the non-preservative goods are less liable to 
spoilage than the preservative. This may be due to the 
sterilization process, which was not used with preservative 
goods, or it may be due to more careful selection of materials 
and better methods of handling, or to all of these combined. 

The whole matter of successfully packing goods without 
preservative hinges on the willingness of the packer to use 
a little better grade of materials, to use a good deal more 
eare in his methods of handling, and to eut out entirely any 
stock that is not absolutely sound and clean. With sterile 
goods going into perfectly clean bottles, properly sealed and 
afterwards sterilized, there is no question about their keeping 
four to six weeks after opening, under every proper eondi- 
tion of use. 
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HAMILTON COPPER AND BRASS WORKS 


COPPERSMITHS 


ESTABLISHED 1882 


Builders of reliable Copper Steam Jacket Kettles and Steam Jacket Tiltin 
heavy copper. Also manufacturers of Copper Dippers, Brass and Copper 


HAMILTON, 
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: ELEVATING, CONVEYING AND POWER TRANSMIS- 
: SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 
Conveyor, a_ perfect 
spiral with continuous 





Link Belt Conveyors flight, no laps or rivets. 

CONVEYORS 1 Pon Conveyors . Furnished black steel 
; ee or galvanized. 
| ane | peatane with either link belt- 

ng or fla 
(| ELEVATORS Package Elevators 
f Elevator Buckets of all kinds 
POWER Shafting, Pulleys and Bearings. 

. TRANS- Machine Moulded Gears—largest list of patterns 
4 MISSION in existence. 
8 MACHINERY Machinery for Rope Drive using wire or 
0 Manilla rope. 
4 Our equipment for supplying machinery in our line comprises 
e the most extensive pattern list and the widest range of manufac- 
e turing facilities of any concern in the line. 
e 
p 
p Catalog No. 28 will be sent, 


express charges prepaid, te 
anyone interested in eur line 
of machinery. 





Standard Link-Belt Coaveyor. 


—— == — a 


H. W. CALDWELL é&» SON CO., Western Ave.. 17th-18th Sts., Chicago 


; Eastern Sales and Engineerieg Office—Fulton Building, 50 Chureu Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 
































No 116 DATING MACHINE 


for all styles of Can Covers and Studhole Caps 




















Mark Your Cans 


The advantages, where a packer desires to mark his 
for future identification, should not be underestimated. w 
frequently will a jobber return sw lls, claiming they were 
from previous season’s pack, when in reality they are (WO and 
three seasons wld. ithout properly identifying such cans, 
you ¢-uld nut contradict such claims. : 

Why not, therefore, adopt a method of protection, and min- 
imize unjust claims by being in a position to PrOVE your rights? 
This No. 116 Dating Machine is 
intended to do away with such 
abuses. 

If you are interested and want 
advice based on many years ex- 
perience, write. Consultation 


tree, 
The New Seam Sani- 
tary Can 

No holes, no caps; the 
entire top open. 

Sealed Without Heat, 
Solder or Objectionable 
Fluxes. We furnish com- 
plete outfits for making 
these cans. 

Round, Square or Ir- 
regular Shapes. 

rite for our Catalog 
and prices. *~-~ 

All Packers, Brokers, 
Jobbers and Retailers 
should recommend gocds 
packed only in this pack- 
age. 

We manufacture all kinds of machinery. 
European Agency, G. Guelpa di L., Corso del 

Valentino 1%, Torino, Italy. 


South American Agency, La Cromo Hojalateria 
Argentina, Buenos Aires, Argentine. 
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MAX AMS MACHINE CO., mt. VERNON, N.Y. 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thies Officg 


Not Later Than Tuesday. 




















WANTED- 


EXPERIENCED HELP WANTED. 














WANTED—Expert Hawkins capper operators, tippers and 
patchers for corn canning season. Address Elgin Packing 
Co., Elgin, I. 





WANTED—Man competent in processing and sorting and 
running large pickle factory. Address ‘‘B. D. 238,’’ care 
THE CANNER. 


WANTED—A practical, experienced catsup maker; steady 
employment. Give references; state salary. Address ‘‘S. 
H., 479,’’ care THE CANNER. 








POSITIONS WANTED. 





WANTED—Position by expert Hawkins capper and cutting 





machine man; 15 years’ experience. Address ‘*W.,’’ Box 
“02, Camden, N. Y 
WANTED—Position 1909 pack. Understand Hawkins and 
Max Ams machines. Paek general line. Address *‘M. D., 
242,’’ eare THE CANNER. 








MACHINERY WANTED. 





WANTED—Cheap, one sanitary can sealing machine and one 
process kettle, as well as crates, all to be in A-1 condition. 
Address F. F. C., care THe CANNER. 





WANTED—One Hawkins Universal Exhauster; must be in 
good condition; state when bought from factory. Address 
Ziegler Canning & Preserving Co., Muscatine, Ia. 








MISCELLANEOUS. 


MACHINERY. 


FOR SALE—Buffalo No. 2 kraut cutter; perfect condition. 
reasonable price. Address B. H. K., care THE CANnzp, ” 


FOR SALE—We offer second-hand Knapp Labelers rebyij 
with new lap-pasting device, especially adapted to label 

dented cans, at greatly reduced prices. We guarantee them 

to do as good work as new ones. 

Knapp Labelers offered for sale outside our house do not eon- 
tain these devices. Address The Fred H. Knapp Company, 

Westminster, Md. . 











FOR SALE—At low price if ordered at once, one practically 

new Knapp No. 2 labeling machine; one practically new 
Knapp No. 3 labeling machine. Address E. C. Shriner & Co, 
Keyser Bldg., Baltimore, Md. 


FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted to 

label dented cans. 

These machines have all the new improvements, and we guar- 
autee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label- 
ers any time within one year from date of purchase. 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 

Westminster, Md. 











MISCELLANEOUS. 





FOR SALE—Used hydraulic press, 4-imch rods, racks 6x6, 
weight 24,000 pounds. Address 


Qari bart 


“hicago, Ili 








WANTED—Brokers having no domestic sardine account, to 
write Box 162, Portland, Me. 





WANTED—Proposals for flour, oats, dried fruit, ete. Depart- 
ment of the Interior, Office of Indian Affairs, Washington, 
D. C., August 12, 1909. Sealed proposals plainly marked on 
the outside of the envelope: ‘‘ Proposal for flour, oats, dried 
fruit,’’ ete., as the case may be, and addressed to the ‘‘Com- 
missioner of Indian Affairs, Washington, D. C.,’’ will be re- 
ceived at the Indian office until 2 o’clock P. M. of Tuesday, 
Sept. 28, 1909, and then opened, for furnishing the Indian 
Service with canned tomatoes, cornmeal, cracked wheat, dried 
fruit, feed, flour hominy oats and rolled oats, during fiseal year 
ending June 30, 1910. Bids must be made out on Government 
blanks. Schedules giving all necessary information for bidders 
will be furnished on application to the Indian Office, Washing- 
ton, D. C.; the U. S. Indian Warehouses at New York City, 
Chicago, Ill, St. Louis, Mo., Omaha, Neb., and San Francisco, 
Cal.; the Commissary of Subsistence, U. 8S. A., at Cheyenne, 
Wyo., the Quartermaster, U. 8. A., Seattle, Wash., and the post- 
masters at Tucson, Portland, Spokane, and Tacoma. The De- 
partment reserves the right to reject any and all bids or any 
part of any bid. F. H. ABBOTT, Acting Commissioner. 


MISCELLANEOUS FOR SALE. 


FOR SALE--A secret process for putting up tomato catsup, 

chili sauce, salad dressing, sweet pickles, sweet relishes, etc., 
without using chemical preservatives. Goods guaranteed to 
keep for six months in open casks. Will meet the requirements 
of all pure food laws. No new machinery required. You can 
use your own formula if you wish. I can teach the practical 
man the process in five minutes. Address Patrick Gallagher, 
South Haven, Mich. 
FOR SALE—$87 acres of land, 60 in cultivation, 10 acres in 

Bermuda pasture, with an everlasting spring in it; balance 
in ereek bottom; 16-acres in orchard, finest varieties four and 
five years old; 4 acres Keifer pears two and three years old, 
2 acres in apples two to four years old, 4 acres in blackberries 
and a berry nursery established; two sets of buildings with 
plenty of good water at each place, with a small size canning 
factory in course of construction. The boiler is 15-h. p. and 
the engine is 10-h. p. A new railroad is in course of construc- 
tion % mile to Marietta; *4 mile to good school and church; 
price, $1,700. A bargain for someone. Address C. W. Barnes, 
Marietta, Cass county, Tex. 














=== FOR SALE= 


FACTORIES. 














FOR SALE—One No. 2 and one No. 3 Knapp Labeling Ma- 

chines, with new belt pasting device; perfect condition, 
guaranteed good as new. Address D. B. Simons & Co., 
Utica, N. ¥ 





FOR SALE—New box and wood factory sacrificed, easy terms. 
Large stock lumber. Healthy locality near Memphis. Own- 


ers inexperienced. Address, Bank, Halls, Tenn. 





SEEDS. 





FOR SALE—2,00@ pounds pumpkia seed saved from choice 
specimens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 








BOOKS ON AGRICULTURE. 





WANTED—To sell the work entitled ‘‘The Book of Corn,” 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.58. 
Address THs CanNze# Publishing Co., § Wabash Ave., Chicago. 
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[_Persowal Paragraphs 


W. H. Sells of the Peerless Husker Company, Buf- 
N. Y., was in Chicago the latter part of last 





ialo, 
week. 

John Gray of Wm. H. Nicholls & Co., returned 
Monday from a ten days’ fishing trip up in the 
Shawano Indian reservation in Wisconsin. The fish- 
ing, Jack says, was the finest ever. 

Wm. H. Nicholls of Wm. Nicholls & Co., of this 
city, is spending some days with his family at Leland, 
Mich. Mr. Nicholls is expected to return to Chicago 
sometime during the present week. 

A. F. Vila of the Garland-Vila Company, of Muske- 
von, Mich., manufacturers of the well known gas 
machines, spent last week in Chicago. Mr. Vila was 
here to attend the big annual convention of the Na- 
tional Laundrymen’s Association, in which he is in- 
terested, as he states that his company’s machines are 
in use in large laundry plants in various parts of the 
country. 

John Connelly, representing R. J. Kittredge & Co. 
in the states of Ohio and Indiana, visited Chicago 
during the past week. Mr. Connelly makes his head- 
juarters at Cincinnati, where his office in the First 
National Bank building is a popular meeting place 
f the trade. The personality of Mr. Connelly has 
‘contributed largely to the growth of the label business 
f his house in the states of his territory. 

THe CANNER received a call last week from Mr. 
Kaju Nakamura, the representative in the United 
States of large canning interests in Japan. Mr. 
Nakamura was returning to New York, where he 
has headquarters, from a visit to the Seattle Exposi- 
tion, which he enthusiastically describes as a great 
success. The exhibits of various Japanese industries 
are a feature of the big show. The sardine exhibit, 
he reports, is attracting a great deal of attention. The 
quality of the Japanese canned sardines is excellent 
and the demonstration held at Seattle under Mr. 
Nakamura’s direction are expected to result in a large 
increase in the American demand for these goods. 
NEW CHICAGO CANNED GOODS BROKERAGE FIRM. 

J. M. Hobbs, for many years past with the Mein- 
rath Brokerage Company in Chicago, has resigned his 
position and with John M. Flannery, Jr., secretary of 
the National Canned Goods and Dried Fruit Brokers’ 
\ssociation, has formed the brokérage firm of Flan- 
nery & Hobbs. 

The new team will undoubtedly prove a strong one, 
is both of its members are thoroughly experienced 
canned goods men, besides possessing a large ac- 
\uaintance among buyers and brokers and standing 
high in the estimation of the trade in general. Mr. 
Hobbs is energetic, has ability and knows the game 
thoroughly, and the new firm starts out with the good 
wishes of everybody. 

[t is unnecessary to mention Mr. Flannery’s qual- 
ications, as they are too well known to need it. 


SAYS SARDINE PACKERS ARE LOSERS. 
astport, Maine, advices under recent date said that 
a good many independert sardine packers were sus- 
pending operations for the season owing to losses 
incurred. 
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Can Machinery 





Our New Automatic Heading and 
Squeezing Machine 







For Square, Oblong and Oval Cans 









These machines will increase 
your production from 40 to 60 
per cent without increased cost. 
Skilled labor not required. 
Time necessary to change sizes, 
six minutes. Don’t forget, we 
also make a general line of can 
maker’s machinery. 


The Ghas. Stecher Go. 


Not Incorporated 











23 South Jefferson Street 
CHICAGO, ILL. 






Designers and manufacturers of special auto- 
matic machinery, machine tools, presses and 
dies; also manufacturers of can earing machinery. 
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The pickle salting station at Trevor, Ill., has opened up for 
the receipt of eucumbers. 

A eanning factory for Grand Forks, N. D., is being consid- 
ered by business men of that place. If built it will handle corn. 

The Warrensburg Canning Company’s plant at Warrensburg, 
Ill., is at work on the corn pack. 

The big plant of the Iroquois Canning Company, at Onarga, 
[ll., is running on corn, with good prospects for the pack, ac- 
cording to a recent report. 

The canning factory at Dyersville, Ia., is being operated 
this season by the Waterloo Canning Corporation, of Waterloo, 
Ia. Fred Dusold is in charge of the factory. 

The Port Clinton canning factory, Port Clinton, Ia., has 
started up on tomatoes. Later in the season apples and 
peaches will be packed at the Port Clinton plant. 

The H. G. Bates canning factory at Blanchester, Ohio, has 
begun running on tomatoes and corn. Beans will also be 
packed at the Bates cannery. 

The Humboldt Canning Company, of Humboldt, Tenn., is 
now in its busy season. They are packers of tomatoes, catsup, 
chili sauce, vinegar, ete. B. A. Craddock is proprietor. 

A report from Mobile, Ala., says that George W. Dudley is 
interested in the establishment of a canning factory and cane 
syrup plant at that place. 

The run on tomatoes was commenced several days since at 
Shirley’s new canning factory, according to a report from 
Greenfield, Ind. 

The corn canning plant at Storm Lake, Ia., recently began 
operations for the season. The factory was put in excellent 
shape before beginning by the addition of considerable new 
machinery. 

The United Canneries Company, Minneapolis, Minn., was 
incorporated last week with $10,000 capital by J. S. Statelar 
of Faribault, M. H. Hegerle of St. Bonifacius, H. E. Hamlin 
of Le Sueur, and F. W. Danthill of Big Stone, 8S. D. 

The Altamont canning factory at Altamont, Ind., is in the 
midst of its season’s run on tomatoes. The crop about Alta- 
mont is reported much better than last year’s. Osear Dutton 
is in charge of the plant. 

The explosion of the boiler in the canning factory at Marys- 
ville, Cal., a few days ago injured one of the workmen and 
caused a stampede of the employees. A report states that the 
building had a narrow escape from being wrecked by the force 
of the explosion. 

The Magnolia Canning Company, of Magnolia, Ark., has 
made arrangements to establish a branch factory at Ruston, 
La., and will at once begin the erection of necessary buildings 
and expect to have the plant in operation in sixty days on 
sweet potatoes and hominy. 

A pickling station for South Elgin, Ill, is reported as a 
possibility. A representative of the Chicago Pickle Company 
was in that vicinity recently and, according to report, stated 
that if enough farmers would agree to furnish cucumbers for 
the plant his company would gladly erect one. 

Tomatoes will be canned this season by the Belle Plaine 
Canning Company, of Belle Plaine, la., in addition to its corn 
pack. <A report under recent date from Belle Plaine stated 
that ‘‘continued dry weather is hastening the maturity of 

corn and tomatoes, but decreasing the yield.’’ 
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Generators 
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Our Tanks are of 
the highest grade 
of workmanship. 
The joints are 
smoothly planec 
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The following is a report from Michigan: ‘*‘ The operations 
of the Michigan Preserving & Refining Company at Menominee 
are now at their height. Beans are being canned. A day and 
night shift of about 300 hands is busily engaged in putting 
them up.’’ 

The following is a portion of a report under recent date 
from Jeffersonville, Ind.: ‘‘Heretofore the cannery eould 
never run more than a day at a time, the farmers not being 
able to supply it with tomatoes, but the crop is the largest in 
years and farmers are working day and night to deliver it,”’ 

The Mt. Pleasant Canning Company, Mt. Pleasant, Ia., in 
corporated with $20,000 capital, has elected the following 
directors and officers: Henry Traut, director and president: 
Adam Weir, director and vice-president; A. S._ Loveland. 
director and secretary; Ed. Lines, director and _ treasurer: 
John Jericho, director. 

Owing to difficulty in inducing farmers to contract for suff 
cient sweet corn acreage, the Western Grocery Company, which 
operates the canning factory at Marshalltown, Ia., proposes 
to raise its own corn next year and has rented a 350-acre farm 
for that purpose. The area secured will produce about one 
fourth of the corn packed by the plant. 

The canning factories of Weber county, Utah, are running 
on tomatoes. An advice from Ogden states that ‘‘ The tonnage 
is small this year, due to the fact that there is a light acreage. 
A. L. Brewer is authority for the statement that the crop this 
year is heavier per acre than it has been in many years. ‘‘The 
only trouble is,’’ he says, ‘‘the acreage is much smaller than 
usual, hence the crop will be short.’’ 

A recent report trom Wapello, Ia., states: ‘‘The canning 
factory started up Tuesday. The hot weather of the past. two 
or three weeks has forced the sweet corn forward rapidly. The 
yield will not be what it promised three weeks ago, especially 
on light sandy soils, where it has burned up very badly. A 
good rain would save a large portion of the late planting.’’ 

The Colonial Canning Company, a new concern at Joplin, 
Mo., is running on tomatoes. The Colonial Canning Company 
is capitalized at $15,000, and is composed of W. H. Smith, 
F. W. Browne and a number of other Joplin business men, 
who have been operating a canning factory at Carl Junction 
for some time, but who recently decided to bring the industry 
to Joplin. 

Speaking of the start of the season’s pack at the plant of 
the Cedar Falls Canning Company, at Cedar Falls, La., a report 
from there says that ‘‘it was the expectation of the officers 
of the company that they would pack one million cans this sea- 
son, but, judging from the fields visited on Friday, the officers 
now think that they will not pack much over six hundred thou 
sand eans.’’ 





A dispatch under recent date from Marathon City, wis.. 
said: ‘*The Wausau Canning Company may erect a canning 
factory at Marathon City this fall or next spring. The Wau 
sau canning’ factory will be kept in operation.’’ 

The National Limestone Company, of Martinsburg, W. Va.. 
was incorporated a few days ago with $1,500,000 capital stock 
by Charles A. Young, assistant cashier of the Citizens’ Na 
tional Bank of Martinsville, and others. Among other things 
the corporation is authorized to operate canning factories and 
orchards. 
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MINNESOTA CANNED GOODS EXHIBIT—STATE CAN- 
NERY INSPECTION LAW. 


A scoring contest for prizes between Minnesota can- 
neries is to be featured at the state fair this year in 
connection with an exhibit of Minnesota canned goods 
for the purpose of stimulating rivalry between canners 
and calling the attention of the public to the class of 
canned goods manufactured in Minnesota with the 
idea of encouraging their sale and consumption. 

The Minnesota state fair will be held September 6 
to 11, inclusive. At the annual meeting of the Min- 
nesota Canners’ Association, which will probably be 
held in January, a prize contest of Minnesota brands 
of canned goods will be held and prizes awarded by 
the State Food department. The prizes will in the 
aggregate amount to between $200 and $300. 

Cannery Inspection Law. 
\. J]. Anderson, of Lindstrom, Minn., has been ap- 


pointed inspector of canneries under the new state 
law, which reads as follows: 

An Act to provide for the inspection of canneries, publishing 
report of same, and establishing a grade for canned fruits and 
vegetables. 

Be it enacted by the Legislature of the State of Minnesota: 

Section 1. That chapter 455, of the General Laws of year 
1907, be and the same is hereby amended to read as follows: 

Section 1. At such times as the dairy and food commis- 
sioner may deem proper and at least annually he shall cause 
to be inspected all canning factories where fruits or vegetables 
are put up and preserved in tin or glass cans or jars, to be sold 
as food, and may require the correction of all unsanitary con- 
ditions, and practices found therein, and may search and enter 
all eupboards, closets or any other places in said canning fac- 
tories for the purpose of discovering any chemical preservatives 
or adulterants which he believes are in use or intended to be 
used in the canning or preserving of fruits or vegetables. 

Sec. 2. The dairy and food commissioner shall issue public 
bulletins of information, report and publish the conditions 
found in the canning factories, furnish and disseminate such 
information to those now engaged in the business and to those 
who may hereafter engage therein who may properly apply 
therefor. 

See. 3. Any person, firm or corporation owning or operating 
a eanning factory where fruits or vegetables are put up and 
preserved in tin or glass cans or jars, to be sold as food, may 
label and sell the same as ‘‘ Minnesota standard,’’ provided the 
person, firm or corporation puts up, cans and preserves fruits 
and vegetables which are absolutely free from chemical color- 
ing matter and adulterants of any kind, and which have been 
inspected and passed upon as of first-class grade and quality 
by the dairy and food commissioner. 

See. 4. The commissioner shall appoint and assign an effi- 
cient and experienced food inspector who has passed required 
examinations, national or state, and one who has a thorough 
knowledge of the canning business, either as processor, super- 
intendent, or as an inspector of food manufacturing factories, 
whose duties it shall be, in addition to his general work as food 
inspector, to have this inspection of canneries in charge, as 
required in this act; visit and inspect the canneries at least 
twice annually or as often as may be required and make reports 
thereof to the commissioner. 

The commissioner may, in his discretion, allow the person ap- 
pointed as such inspector a sum not to exceed $600 annually 
as additional compensation for his services, and may whenever 
he in his judgment deems it proper for the good of the canning 
industry, arrange for an annual scoring prize contest on prod- 
ucts of Minnesota canneries and for such purpose expend not 
to exceed $200 annually. 

See. 5. The commissioner shall upon the request of the 
owner or operator of any canning factory furnish an efficient 
inspector or agent to be stationed at the factory, such local 
inspector when appointed shall give a bond to the commissioner 
for the faithful performance of his duties in such sum as he 
may require based upon the output of the factory, and at all 
times follow any lawful rule and regulation made by the com- 
missioner or his authorized agent or inspector assigned under 
this chapter. Such local inspector shall be required to be daily 


at the canning factory during the canning season, to test and 
inspect the fruits or vegetables as they are in process of being 
put up and canned, and shall be required to stencil, mark or 
brand all cans or jars containing the canned product which he 
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has inspected and passed upon as of first-class grade and qual- 
ity and entitled to be labeled and sold as ‘‘ Minnesota st 
ard’’ with the words ‘‘ Inspected and approved,’’ and sien the 
name of the deputy or agent making such inspection provided 
said owner or operator pay to the commissioner the sum of : 
least $100 in advance for such examination and inspection Aen 
the expense to the owner or operator of any canning fact * 
shall not be more than $5 per day during the time that ‘iL 
local deputy or agent is in attendance at said factory for s ‘h 
examination and inspection. ‘ sss 
Sec. 6. Any and all power conferred upon the commissioner 
under authority of chapter 424, of General Laws of year 1907 
shall be applicable under this act for the purpose of preserib” 
ing proper labels and standards of grades on products of pad 
neries under his supervision. ; 
Sec. 7. Any person, firm or corporation owning or operating 
a canning factory shall by written notice on or before June 
first of each year, notify the commissioner whether or not such 
factory is to be operated during that season of year, giving 
kinds and varieties of products to be canned or manufactured 
that season. On or before November 15th of each year the 
owner, manager or superintendent of such factory shall fur- 
nish the commissioner, his agent or the inspector appointed 
under the provisions of this chapter with a report giving such 
information concerning such factory as the commissioner may 
require. ; 
See. 8. The commissioner shall furnish to each factory that 
shall have fully complied with the provisions of this ‘act a 
certificate of inspection that such factory has been inspected 
and has complied with all laws and regulations thereto. The 
commissioner may authorize the owner of such factory to use 
the following or similar label or brand on his products to read 
substantially as follows: ‘‘ Packed under regulations of, and 
in factory inspected by Minnesota Dairy and Food Depart- 
ment,’’ or such other label, device or brand as said commis- 
sioner may by published regulation from time to time designate, 
Sec. 9. Whoever shall without inspection and without per- 
mission of the commissioner use the brand or label ‘‘ Minnesota 
standard,’’ or any brand, label or device authorized by the com- 
missioner, or who shall fail to furnish reports within the time 
specified, or who shall neglect to obey any lawful direction of 
the commissioner, his deputy or agent, given in carrying out the 
provisions of this act, shall be guilty of a misdemeanor and 
shall be punished by a fine of not less than $15, nor more than 
$100, or by imprisonment in the county jail for not less than 
fifteen days for each and every offense. (C. 337, ’09.) 


SEVEN MONTHS’ IMPORTS OF CANNED GOODS INTO 
THE UNITED KINGDOM. 

The following table covers imports of canned vege- 
tables, fruits and fish into the United Kingdom during 
the seven months ended July 31, 1909, as compared 
with the same period in 1908: 








Seven months ended 


July 31. 
1909. 1908. 
Condensed milk ........... 1,367,901 1,178,219 
Oe ee i CET Ce, oie Tr os Yee are 50,749 48,866 
Salmon 612,592 547,072 
A re ne ae 138,161 169,388 
California fruits 571,600 197,153 
Evaporated apples 15,907 16,876 
Canned apples 17,852 58,759 
Evaporated. apricots .... .... ........25-.0- 24,707 1,408 
Bpincot Gne Trent Pulp... . 2.266666 5s. 37,597 53,122 
ME I 6.5.6 055 9 55t64) Se eared eo ens 2,920 12,080 
NON CIE din 65 ap oe 28 pues eae 252,892 266,231 
Tomatoes— 
United States and Canadian............. 18,320 4,250 
a ee oe eee es eae 11,402 7,359 
BE PE COC E ETE ee Te 197,768 165,704 


CHANGES ITS SELLING METHODS. 

The latest to adopt the plan of “manufacturer to job- 
ber, jobber to retailer and retailer to consumer” is the 
Columbia Conserve Company, of Indianapolis, Ind., 
and the New York manager, J. C. Hoyle, has just is- 
sued the following circular to the wholesale trade as 
indicating the position of his company in the New 


York and adjacent markets : 
We beg to advise that we have decided to distribute our goods 
through the wholesale grocery trade from now on instead of 








THE CANNER AND DRIED FRUIT PACKER. 49 








al- 
id- 


a The Sprague Universal 
" Liquid Filler and Syruping Machine 


he 


Co —————__— 











ler P ; s 
¢ This machine is used for filling or 
LD- # 
n- finishing off Cans or Glass Jars of any 








ng size with any liguid that will flow freely. 
he 

ch 

ng 

- Brine, Syrup, Light Soup 

lr- 

ed or Sauce, Milk, Etc. 

ch 

ay 

r Will handle any size can from small- 
“ est up to number ten size. 


ise 
ad 
nd 
rt- 


te. 
ita 
ne 
of 


he 
od 


an {| 
an 








Works equally well on ordinary 
cap hole, Friction Top or Sanitary 
-d Cans, or Glass jars. 


Fills the can or jar with liquid 
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5 are quickly made. It fills to a 
9 | dead line wherever set. Absolutely 
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We Can Make Prompt Shipments 
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through the retail grocery trade direct, as we have been doing 
for several years past. 

In 1905 we changed from doing business through the jobber 
to shipping direct to the retailer. We made this change be- 
cause we felt at that time that the jobbers generally throughout 
the country were so much interested in their private brands 
that they would not give specialists prompt attention. 

Our investigations recently, however, have convinced us that 
most wholesale grocers will give specialty orders prompt atten- 
tion and we are therefore very glad to ge back to our old 
methods of making shipments through the jobber. 


REFEREE BOARD CONSIDERING SULPHURING OF 
CALIFORNIA CURED FRUITS. 


The referee board which is looking into appeals from 
the decisions of the United States Board of Food and 
Drug Inspection is now busy on the Pacific coast look- 
ing into the processes of preserving fruits by sulphur 
fumes. 

During the past week investigations have been con- 
ducted at San Jose and other cities in the Santa Clara 
Valley and also at Fresno, prunes and raisins being 
given special attention. 

Those who are now on the Coast are Dr. I. Remsen, 
president of Johns Hopkins University, Baltimore ; Dr. 
R. H. Chittenden, of Sheffield Scientific School, Yale, 
and Dr. J. H. Long, Northwestern University, Chi- 
cago. 

The other members of the committee are Dr. A. E. 
Taylor, University of California, and Dr. C. A. Herter, 
Columbia University. 

Upon these men and the results of their inquiry into 
the dried fruit process in this state rests the future 
of an industry in which $16,000,000 is invested. 





‘‘MARYLAND’’ AUTOMOBILE MAKES FINE 
SHOWING IN LONG TRIP. 

W. H. Rife, of the Sinclair-Scott Company, of Bal- 
timore, and Thos. A. Scott, manager of the Chisholm- 
Scott Company, together with Mr. Scott’s brother and 
Mr. C. R. Snyder, left Baltimore in a “Maryland” car 
built by the Sinclair-Scott Company, Wednesday after- 
noon, August 18, arriving at Cadiz, O., Thursday after- 
noon, a distance of something over three hundred 
miles, making the trip in twenty-eight hours. The 
actual running time was twenty-one hours, over the 
old National pike, parts of which they report are 
almost impassable. 


SOUTHERN WHOLESALE GROCERS’ PRESIDENT DIS- 
CUSSES JOBBING PROFITS. 


In the course of a letter which has just been ad- 
dressed by President S. H. Phillips of the Southern 
Wholesale Grocers’ Association to the members of that 
organization, he makes some pertinent remarks con- 
cerning the profits made by the jobber: 

“Tt is a matter of common commercial knowledge, 
throughout all this country that the wholesale grocer 
earns a smaller net percentage on his business than 
does he in any other prominent line of commercial 
life. 

“If you think the foregoing statements are plati- 
tudes, or that they are not wholly true, don’t be a 
moral coward and accuse us of writing rubbish without 
investigating and learning what the truth is. Investi- 
gate for yourself. No fair mind can deny the fact 
that the existence of the jobber minimizes the cost of 
commodities to the consumer, instead of adding to 
them. 

“In order to be necessarily brief we cannot elaborate 
and submit a long line of illustrations, but if you are 








thinking on this part of the subject please note that 
buying and transporting large quantities of any product 
secures the minimum cost from the manufacturer and 
commands carlot freight rates from the common car. 
riers (an enormous factor). Furthermore, the expense 
of maintaining an army of traveling salesmen would 
be added by the manufacturer to the selling price of 
his products were he to sell the retailer direct. 

“Legitimate additions to this character of illustration 
would make this letter so voluminous that you would 
be pretty sure to wish you had never heard from ys 
were you to read it all. 

“There is no prominent city in this country which 
cannot show a fairly large percentage of retired gro- 
cery jobbers numbered among its population. These 
jobbers retired because their capital, invested in four or 
six per cent securities were found to yield them a better 
net revenue than the grocery business could earn. 

“The history of this business shows that new, young 
houses, abounding in fresh ambition, vigor, hope and 
singleness of purpose, usually earn fair returns upon 
their capital, but the history of the business also shows 
that after a few years have elapsed myriads of neces- 
sary and unnecessary increased and added items in ex- 
pense account, etc., make the work very onerous and 
non-remunerative, even though the commercial hazard 
be not taken into account at all. With these facts as 
they are, it is high time that the public should be in- 
formed widely and accurately. 


PICKLERS’ ASSOCIATION TO BACK ALUM PICKLES 
UNDER PENNSYLVANIA FOOD LAW. 


It is claimed by a Philadelphia grocers’ journal, The 
Grocery World, that it lately received advices that 
the National Picklers’ Association was “contemplating 
an attack upon the new Pennsylvania food law, and as 
a means of bringing the matter to a crisis proposed to 
begin at once, through some of its members, guaran- 
teeing pickles that contain alum to be in conformity 
with the law. This will probably inspire the Food 
Department to begin an action and the question can 
then be fought out. 

“The concern that will act as the association’s agent 
in this matter is Williams Bros. Co., of Detroit, Mich., 
one of the largest pickle and preserve firms in the 
United States. In common with all other concerns in 
the same line, Williams Bros. Co. have always used a 
minute quantity of alum or sulphate of alumina to keep 
their pickles firra. The new Pennsylvania food law, 
as will be remembered, forbade the sale of any food 
or food ingredient containing alum, and Williams Bros. 
Co., deciding to comply with the act if possible, started 
to send pickles into Pennsylvania containing no alum. 
They did not give satisfaction, at least nothing like 
the satisfaction that the old style gave, and the firm 
took counsel in the matter and decided to take the at- 
titude that the sulphate of alumina that was used to 
harden their pickles was not the alum contemplated by 
the law. Manufacturers of alum baking powder make 
the same contention regarding their powder, and it is 
expected that the department will bring cases against 
some of them in the very near future. 

“From this time on Williams Bros. Co. will accord- 
ingly send pickles into Pennsylvania containing a mt- 
nute quantity of sulphate of alumina, as before, and in 
the case of sweet pickles, a small quantity of benzoate 
of soda in addition. The law permits the use of ben- 
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Use the Eby Tomato Knife 


Canners will tell you their help saves 
more fruit, will do more and better 
work, which enables them to pack 


more fancy goods. If you are a can- 
ner asample knife will cost you very 


little. 
Price by the dozen $5.00 


P. J. EBY, Trotwood, Ohio 
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zoate in foods in which it had been customary to use 
it. The firm’s sour pickles will contain only the sul- 
phate. With these goods will come the most positive 
*uarantee that they conform with the law, and the firm 
expects to give all sorts of assurances that retailers will 
be protected. If cases are brought they will be de- 
fended by the National Pickle Packers’ Association. 
WANTS CANNED GOODS FOR SPAIN. 

No. 3792. A business man in Spain informs an 
American consular officer that he desires to represent 
\merican manufacturers of canned goods, sausage 
casings and general food products. The inquirer may 
be addressed in Spanish, French, or Esperanto. 

(Inquiries in which addresses are omitted are on 
file at Bureau of Manufacture. In applying for ad- 
dresses refer to file number. The number of this in- 
quiry is 3792.) 





CANADIAN LOBSTER FISHING AND CANNING. 

Capt. Wakeham, of the Canadian protection cruiser 
Princess, has been investigating the lobster fishing and 
canning industry of Quebec and the Maritime Pro- 
vinces, and his report will be presented to the govern- 
ment at the autumn session of Parliament. 

Dr. Jordan said he had forwarded his report on the 
international fishery regulations to President Taft; and 
that Prof. Prince, the Canadian commissioner, had 
likewise turned in his conclusions to Premier Laurier. 


JORDAN NOT OPPOSED TO TRAPS. 


Dr. David Starr Jordan, who was at Seattle the other 
day, declares the report that he favored the abolition 
of fish traps is not true. He says they must be used in 
this country’s waters. 

“What I do favor and what I will urge is some sort 
of proper regulation of fishing so that there will not 
be large catches one year and then a big falling off 
three years, due to the fact that the fish do not return 
to the spawning grounds, which are consequently not 
covered,” said Dr. Jordan. 


DAYS OF SPECIALIZATION. 

It would be scarcely true to say that there is not 
much of a “way out” for the smaller producer of such 
special crops as apples, for the man who owns the kitch- 
en orchard, for’ the farmer who has a dozen trees 
turning off each season an indifferent crop of perhaps 
a half dozen varieties. Yet it is not amiss to remember 
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that these are days of specialization im agriculture, The 
orchardist who finds a group of anxious buyers sitting 
on his doorstep is the man in Illinois, Missouri and 
Kansas with a fine showing of Winesaps and Grimes 
Golden ; in Maine or western New York the man with 
a five or ten-acre block of Baldwins, every specimen 
substantially a counterpart of its fellows on the tree. 
These are the goods for which there is a positive 
scramble in a short year, and which receive friendly 
consideration in a full year. It is useless to expect 
March cold storage prices for windfalls and cider 
apples in October. This is not decrying serious and 
thorough work on the part of the farmer with only a 
few trees or small orchard who may cater to local trade. 
3ut these lines are written to accentuate the trend of 
today toward commercial orcharding. Truly it js 
worth while, where conditions warrant, to put out or 
develop the sizable orchard of three, five or ten acres 
on scientific and practical lines. What a chance for 
farmers’ sons with a bent in that direction! No sign 
in the sky yet of over-production of really high grade 
fruit ; it is the commonplace which suffers.—American 
Agriculturist. 


THE SEPTEMBER CENTURY. 


The September Century will contain many valuable 
and interesting articles, among them “The London 
Police from a New York Point of View,” by William 
McAdoo, formerly Police Commissioner of New York; 
“Cleveland’s Re-election and Second Administration,” 
from Richard Watson Gilder’s article on the famous 
ex-president. Beside these two important articles, 
there will be a number of fascinating short stories, in- 
cluding “The A-Flat Major Polonaise,” second part of 
a richly humorous story of Nova Scotia poaching, by 
Albert Hickman, with illustration in full color by Oli- 
ver Kemp; “The Signorina’s Debut,” by Hulbert Foot- 
ner; “The Boy, the Girl, and the Union,” another de- 
liciously humorous story of Irish folk, by Caspar Day; 
“The Crisis,” by William Ellery Leonard; “The Great 
Scene of Act II,” a tale of behind the scenes, by Ed- 
ward W. Townsend, author of “Chimmie Fadden,” 
etc. 


CANNED LOBSTER EXPORTS. 


Exports at Halifax: (13) Per Furness-Withy s.s. 
Durango, Liverpool, G. B., 2,000 cases canned: (18) 
S.s. Kanawha, London, G. B., 16,000 cases. 
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BE READY! 


What will it cost you if your 
capping department is not 
RIGHT when you start up? 


! wererrerrrer ae 
)) SELARUDER REDS |... 





The Hawkins Automatic Capping Machine 


| You can make your capping the least of 





your worries this season—by having the 


MOST RELIABLE CAPPING MACHINE 


TESTIMONIAL 
Fox Lake, Wis., Aug. 4, 1909. 








Daniel G. Trench & Co., Chicago 


Gentlemen: You will no doubt be pleased to learn that our 
Hawkins Capper has on several occasions been run for hours at 95 cans 
per minute with the regular amount of help. 

Yours truly, 


FOX LAKE CANNING CO. 
E. S. Woodborne, Supt. 








| We Have Hawkins Cappers Ready For Prompt; Shipment 








Sprague Canning Machinery Company 


| Daniel G. Trench & Co., General Agents 5 Wabash Avenue, Chicago 
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BOOKS YOU OUGHT to HAVE 


PROF. DUCKWALL’S New Book 


. . Canning and Preservin 
Course in Canning ied § 
BACTERIOLOGIGAL TECHNIQUE 
Being a Thorough Exposition of Practi- 


eit Methods of Mecneiedtie Mealien 478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


Canned Geote, and Preserving’ Prams @A Practical and Scientific Text Book 
and Vegetables. for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 


By an Expert Processorand Chemist Processors. 

@LA manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 














A Complete 





This Work Written in Plain Language, Hasily 
Understood. With Its Aid All Processes 
Readily Mastered. 

Price ‘$5.00 Postage 29c 
PRICE $5.00 Seok ‘atin cap 


Order througn THE CANNER CASH WITH ORDER e “THE CANNER” 5 Wabash Ave., Chicago 
































Goop Books ex | | FUR NEW SUBSCRIBERS 
Canner's Library | | »2cuss: wpa 


Canning and Preserving, with Bacteriological LISHING Co. 
Technique, by E. W. Duckwall, M. 8.; 500 pages; : 
$5.00. Postage, 29 cents. 5 Wabash Ave., ~ Chicago 
Silos, Ensilage and Silage. By Manly Miles, 
M. D., F. RB. M.S. Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. ’ 
Ssgees. Sy 5. St. Seanmee, Thamentes. 06 Please send us THE CANNER AND Driep Fruit 
pages, 5x7 in. Cloth. 50 cts. : . 
The Book of Corn. By Herbert Myrick, assisted Packer for ONE YEAR, for which we will 


by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. ‘ ‘ a 
Snow, and other specialists. Illustrated. Upwards remit Three Dollars (Foreign Subscriptions Five 


of 500 pages, 5x7 in. Cloth. $1.50. a * 

Field Notes on Apple Culture. By Prof. L. H. Dollars) within the next sixty days. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illus- 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. 8. Fuller. Illus- 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randolph St., 
Chicago. CASH WITH ORDER. 






















































American thought,- 


“AMERICAN” 





-American machinery,—American 


labor,— have established and here produce 
and distribute the 


STANDARDS OF TIN PLATE 



































“ANERICAI : _.__- gap 
a | AMERICAN ————a-——~" 5 CHARCOAL Weg 
TAN ek sCLEAR ===: ~ANERIGAN AA ——TCHARCOAL 4 D, 
REAM - —— =AMERICAN———-AAA—— ~CHARCOAL TD 
HRANNER SAMERICAN——AAAK———CHARCOAL| 9 
Ws. AMERICAN ——AAAAA—CHARCO AL 79 
pTAscERs— RENEE ——— CHARCOAL | ” 
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American AA Charcoal 
American AAA Charcoa! » 
American Kanner’s Special American AAAA Charcoal 
American A Charcoal American AAAAA Charcoal 


Classified according to the amount of coating. 


American Coke 
American Best Coke 


Note:—AMERICAN COKE is an everyday plate, made better today than 
ever before in this country or abroad. Instead of ‘‘substitutes’’ or plates 
‘equal to,’’ specify the standard brands—‘‘ AMERICAN.” 





American Sheet and Tin Plate Company 


Manufacturers of Sheet and Tin Mill Products of Every Description 
GENERAL OFFICES: FRICK BUILDING, PITTSBURGH, PA. 





DISTRICT SALES OFFICES 


THEO. A. GESSLER, 
THOS. W. SIMPERS, - 


W.H. EATON, 
W. T. SHANNON, 
E. M. SPARHAWK, 
JAS. A. SMITH, JR. - 
JAS. R. MILLS, 


- Commercial National Bank Building, Chicago, II. 
Union Trust Building, Cincinnati, Ohio 
- Equitable Building, Denver, Colo. - 
Penobscot Building, Detroit, Mich. i B. WILLIAMS, - - 
Maison Blanche, New Orleans, La. W.J. WETSTEIN, - 
JOS. R. BATES, Frick Building, Pittsburg, Pa. 


Export Representatives: UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 


Hudson Terminal Building, New York City 
- Pennsylvania Building, Philadelphia, Pa. 
Wells-Fargo Building, Portland, Ore. 
Crocker Building, San Francisco, Cal. 
Third National Bank Building, St. Louis, Mo. 


R. R. HOGE, 



































Wheeling Cans and. 
Solder _Hemmed Caps 


Our,Solder Hemmed Caps, which we are now 

prepared to furnish with all cans are the best in 

te market. The Solder is in the right place i 
Pos 3 Plenty of it. ss 


f 
f 


@_ During the past year we have doubled, our _ 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 











